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A TYPE AND SIZE FOR EVERY NEED 


...see the basic BUFFALO line 


BUFFALO sausage-making machinery is available in capacities to 
meet the needs of the smallest or largest plants. Buffalo not only has 
the widest range of sizes, but the most complete assortment of types. 
You'll find the basic Buffalo line best meets your requirements. 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 


Sales and Service Offices in Principal Cities 




















SILENT CUTTERS GRINDERS STUFFERS 
Capacities from 20 to 800 pounds. Capacities from 1,000 to 15,000 Capacities from 54 to 1,000 pounds. 
Special analysis steel blades give pounds per hour. Machined feed Special leak-proof design...air and 
clean, cool cutting action. Has screw and finely finished rifled meat can’t get past piston. Stain- 
self-emptying time-saver feature. cylinder assure clean, cool cutting. _ less valves and tubes. 





VACUUM MIXERS 
Capacities (also standard models) 
from 75 to 2,000 pounds. Stain- 
less paddles, shafts, tubs and end 
plates optional. 

















Why Suflale isthe Gest Guy 4ouytime... 


Over 80 years experience in design and development. @ First with MAIL 
the newest and best operating features. @ Made by specialists who COUPON 
concentrate skills in one field. @ A complete line of types and sizes or write for 
to choose from. @ Quality construction, maximum safety, thoroughly Catalogs 


B Lt | f f rs | l °o sanitary. @ Used and recommended by sausage makers everywhere. 


MPCRSPIPREEE JOHN E SMITHS SONS CO, 50 Bradway, BufsloSNY. 


I am interested in the following: 


MACHINERY |_| Cutter 








Casing Applier 











cs Name 
“ |_| Grinder Pork Fat Cuber 
SMITH’S : ™ 
7 Ps C Mixer Head Cheese Cutter Company 
[| Stuffer Smoke Master ———— —- 





e, 


% a | Combination of Special 
FAL macniwt 


Purpose Equipment City and State 



































There is nothing like Lumarith” the Zeaszcu’ wrap 
Tor Faccnewe Bacon 


Improved color . . . crisp, clean-to-handle packages . . . clear, non-fogging, non-smearing wraps 


—they are the selling advantages of Lumarith packaged bacon and other processed meats. 


Lumarith, too, is absolutely greaseproof and water- 


proof... stays crisp even when wet . . . never becomes Se, 
limp and slimy. Investigate Lumarith Acetate film. | | % 
It makes a difference your customers will appreciate. oy 


Celanese Corporation of America, Transparent Films . 
Dept. 139-G 180 Madison Avenue, New York 16, ( Selle) 
N.Y. In Canada, Canadian Cellulose Products, Ltd., 


Montreal and: Toronto. 


~~ 


*Rey. U.S. Pat. Off. TRANSPARENT FILM 
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EXACT WEIGHT 
Scales check- 
weighing quality 
raw sliced beef in 
@ canning opera- 
tion — Krey Pack- 
ing Co., St. Louis, 
Mo. 


Sound Packaging is an 
Engineering Problem.. 


Sound packaging becomes more and more 
an engineering problem in that all equip- 
ment, other than strictly packaging detail, 
must be correlated to produce quality 
products profitably. From a packaging 
standpoint alone engineering thinking must 
consider packaging leak (over or under- 
weight per unit). This save dollars con- 
trol measure is accurate checkweighing 
. « « by manual means if necessary (as 
illustrated above) ... by semi-automatic 
methods when practical .. . by fully auto- 
matic application if possible. Present day 
EXACT WEIGHT Scales fit more different 
products; more high speed production 
lines; do more specialized jobs than any 
industrial scales at the engineer's disposal 
today. Are you setting up a new opera- 
tion, redesigning an old one or just bet- 
tering your present system? Save time, 
money, product and man hours equip- 
ment wise by writing for full informa- 
tion pertaining to your engineering 
problem. 














EXACT WEIGHT Scale Model 2 
for butter print check-weighing. 
Built of brass, bronze, stainless 
steel and corrosion treated, en- 
closed case with oil sprayed 
mechanism. Capacity to 3 Ibs. 


EXACT WEIGHT SCALES 


Kkilahithevinion 


THE EXACT WEIGHT SCALE COMPANY 


915 W. Fifth Ave., Columbus 8, Ohio 
2920 Bloor St., W Toronto 18, Canada 
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For a sausage kitchen 
with Boss balanced 
efficiency, word your 
inquiry to include... 



























BOSS STUFFERS 










BOSS GRINDERS 





BOSS MIXERS 


CHAS. G. SCHMIDT 








| CHOP.CUT 


AN ACCEPTED PRINCIPLE 
A DEPENDABLE MACHINE 


In just a few short months since its introduction 
to the industry the Boss Chop* Cut Cutter, fea- 
turing the newest, the “‘chop-cut” principle of 
sausage meat preparation, has gained “ac- 
ceptance” among the country’s finest sausage 
kitchens. As distinguished from the draw-cut 
stroke of the scimiter shaped knife used in old 
style cutters, the chopping stroke of Chop*Cut's 
straight, double-edged knife is fast and 
cool, and produces a fine textured, even col- 
ered emulsion which resists shrinkage and 
increases eye appeal. 


Complete information about Chop*Cut . . 
or Boss Silent Cutters . . . will be furnished 
promptly upon request. 


Inquiries from 
the Chicago area should be addressed 
to The Cincinnati Butchers’ Supply Company, 
824 West Exchange Avenue, Chicago 9, Ill. 


THE Cneinnalt wines SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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Each name in this list of 
cities represents an in- 
stallation of one or more 
BOSS Chop*Cut Cutters. 
The list does not include 
the many Boss Silent Cut- 
ter installations made 
during the same period 
in plants where the best 
in conventional sausage 
meat cutters are pre- 
ferred. 

Cincinnati, Ohio 
Sheboygan, Wisc. 
Madison, Wisc. 
Cleveland, Ohio 
Chicago, Ill. 
Davenport, la. 
Omaha, Neb. 

St. Cloud, Minn, 

McKeesport, Penn. 
Los Angeles, Cal. 
Philadelphia, Penn. 
Columbus, Ohio 
Knoxville, Tenn, 
Pittsburgh, Penn. 
Hilbert, Wisc. 
Panama, R. de P. 


Jersey City, N. J. 
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Armour Natural Casings 


help keep your sausage --- 


® Looking Good 
® Tasting Good 


@ Selling Well 





Yes, your sausage will have that good-tasting 
smoke flavor, because Armour Natural Casings 

have that even porosity that insures maximum smoke 
penetration — gives your sausage a delicious, tangy flavor. 
And their wide variety of uniform sizes and 


shapes will fit all of your needs. 


ARMOUR 


Casings Division * Chicago 9, Illinois 





AND COMPANY 
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LESS BaKe-ouT Loss 
with the 


FLEX. G) -_MATIC 


MEAT --- 
PROCESSING OVEN! 


@ FLEX-O-MATIC Meat Processing Ovens 
assure even baking and fine appearance with 

a minimum of bake-out loss because of their 
close control over time and temperature. Pre-engi- 
neered design to fit your plant layout, combined 
with better appearance and exclusive sanitation 
features, make the FLEX-O-MATIC the preferred 
oven for meat processing. 









Compact, streamlined design, most 
modern sanitation features 





Stabilized, non-tip trays for level 
processing 








Aluminized, heat-reflexing interior 
with thick, fibre-gloss insulation 
mokes heat utilization more efficient. 








Close control of temperature saves 
bake-out losses. 





Quick heat acceleration—low stand- 
by heot. 














Enclosed, noiseless drive mechanism 





All controls located on front panel. 





INVESTIGATE THE FLEX-O-MATIC BEFORE YOU 
BUY. YOU WILL BE GLAD THAT YOU DID. 







of @y 
. UNION  £/D0 W-——-—-—--—---—-------------—- 
7 STEEL Send us information and quotation on the proper size 
e FLEX-O-MATIC Meat Processing Oven (give production in 
* P R ©] D U Cc T S pounds per hour.) 





“ COMPANY 


ALBION, MICHIGAN 





Manufacturers of Flex-O-Matic Meat Processing Ovens, WENDWAY 
Sanitary Steel Rod Belt Conveyors, Stainless Steel Meat Trucks, 
Portable Racks, Wire Shelves, Ingredient Bins and Work Tables. 
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wc PRODUCTION ¢ 


seNANce iT OF YOUR PAiwy ed = 
nd 


Sy Peal pulls 


miracle 
ENAMEL 


OUT OF THe 


TEX DRIES OVERNIGHT 


MIRROR-SMOOTH + PORCELAI! 





Damp-Tex does not taint food. 
It's safe. Now whiter. Dries in 
a few hours. Resists normal 
acid, alkali and alcohol condi- 
tions. Used in 8,457 plants to 
reduce deterioration, rot, mould 
and rust. 


n-HARD 


PAINT OUT 
Rot, Rust, 
Kill Germs... 


PAINT IN 


Porcelain-Like, Non- 
Porous, Sanitary 

4 / on Z ud / ‘ 
‘DAMP<TEX 

SOs ¢ FfeCaede 
Damp-Tex* offers bactericide, 
fungicide and rust resistance to 
stop deterioration. Goes on wet 
surfaces as well as dry. Easy 
to apply. Gives porcelain-like 


high, light-reflecting beauty 
that washes like glass. 


Canadian Manufacturer: Standard Paint & Varnish Co., Windsor, Canada 
Canadian Industrial Distributor: G. H. Wood & Co., Ltd., Toronto 


WAREHOUSE STOCKS NEAR YOU 


NO CHECKS, 
SS sacs OR FADE 


° 
cr» 


BEAUTIFIES AK 5 
AND 


7 GOES ON — li 
% WET OR DRY 
SURFACES 


*Pre-treated Damp-Tex a 
NO SHUTDOWNS 
y) an TO PRE-DRY 


Discovered by STEELCOTE MFG. CO. e ST. LOUIS 3, MO. e Proven in 8457 = 
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PROTECTION AND 








RUBY-THROATED HUMMING , BIRD. 
Quick!—with wings that move 40-50 
times per second. And beautiful ! — 
metallic green back feathers ond a 
scarlet bib. 








‘ CROCODILE. A thick, tough skin capped with horny plates 
iv along the spine protects this rough-and-ready reptile in 
its tropic haunts. The leathery hide is prized for women’s 
shoes, handbags, and luggage. 


) for the 
PACKING INDUSTRY 


f * 
The most important thing about packing house paper is pro- PARCHMENT 
tection. It must keep meat products clean and fresh and appetizing. 
WAXED 


KVP Papers do this job perfectly. Often they can serve you SPECIAL TREATED 


further with colorful and distinctive printing to promote your 


sales and brand identity. KVP artists and printers will gladly E Plain and Printed 
caaillt 


submit ideas and recommendations. 

















Kalamazoo Yegetable Parchment Company 
PARCHMENT + MICHIGAN 


ASSOCIATED COMPANIES: IN CANADA: 
KALAMAZOO VEGETABLE PARCHMENT CO., DEVON, PENNA. THE KVP COMPANY LIMITED, ESPANOLA, ONTARIO 
KVP COMPANY OF TEXAS, HOUSTON, TEXAS APPLEFORD PAPER PRODUCTS LIMITED, 


HARVEY PAPER PRODUCTS CO., STURGIS, MICHIGAN HAMILTON, ONTARIO + MONTREAL, QUEBEC 
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FOR GREATER 
FAT SALVAGING PROFITS--- 


GLOBE 
DRY RENDERING EQUIPMENT 








reclaims larger quantities of sale- 
able fats, boosts your profits, 
lowers your costs. Not an idle 
boast—this Globe equipment was 
developed in packing houses for 
packing house production engi- 
neers, and for years it has been 
producing greater profits in pack- 
ing plants all over the country. 
And we have increased our manu- 
facturing facilities to make 
prompt shipment on all types of 
cookers and presses. 

Write today for full information 
on any installation you may be 
planning. Our engineering staff 
will be glad to consult with you 
at no obligation. 


IMustration of 
Globe HPM 500- 
Ton Hydraulic 
Curb Press 





Ea | ed 


1, A | A | 


| 


> | 








Globe Dry Rendering Cooker starts your 
fat recovery program off right by effi- 
cient use of thorough agitation and mod- 
ern steam pressure and vacuum action. 


Globe Crackling Receiver or Percolator 
allows quick, thorough drainage of all 
free fats from cracklings discharged from 
the cooker. 


Globe HPM 500-Ton Hydraulic Curb Press 
puts the clincher on your economy pro- 
gram by recovering more grease from 
crocklings than smaller, less efficient 
types. Built of heavy materials with a 
high factor of safety, this press is usually 
maintained at less than ¢ per ton. 


Refer to Globe catalog for complete engi- 
neering data on all Globe Rendering 
Equipment. 











Illustration of 
Globe Flowing 
Drive Dry Render- 
ing Cooker 


36 YEARS SERVING THE MEAT PACKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 


4000 SO. PRINCETON AVE 


CHICAGO 9, ILLINOIS 
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Market Receipts Rise; Meat Prices Lower 


Considerably more cattle and hogs came to market this week than a week ago. 
The American Meat Institute reported Thursday that 41 per cent more cattle and 
42 per cent more hogs reached the 12 leading markets this week over a week 
earlier. The increase was partly accounted for by the July 4 holiday. 

The Institute also reported that some cuts of pork and beef are selling at 
wholesale below ceiling prices. Ribs of beef, for instance, were offered on the Chi- 
cago market at 5c below ceiling prices. Retail prices have also declined. A Chicago 
survey showed declines of as much as 10 per cent on center cut pork chops; the 
average price of all pork was down 2 per cent below prices of a year ago. 


California Lamb Quotas Raised 


Lamb slaughter quotas for July for California only were increased to 100 
per cent on Thursday because of heavy marketings. OPS has taken no action to 
change any other quotas for July but said it is closely watching livestock market- 
ings to determine whether other changes are necessary. 


Senate Tax Bill Hearing Continues 


Various proposals for raising federal revenue are being presented before the 
Senate tax committee which is considering a tax bill. The American Federation of 
Labor proposed that individual income taxes be increased by $7,000,000,000 yearly, 
with no advance in rates for the lowest bracket taxpayers. This would be an increase 
of more than twice the amount provided in the House-approved tax bill. Emil Schram, 
former president of the New York Stock Exchange, advocated a cut in the capital 
gains tax holding period from six months to three or four months to increage 
government revenues. 

Several suggestions for a genera] manufacturers’ sales tax have been made, 
including proposals by the National Association of Manufacturers and the Committee 
on Federal Tax Policy. However, Treasury Secretary Snyder testified that any gen- 
eral federal sales tax would “apply with special severity to low income families” and 
would also “involve the federal government in a new area of tax administratien, 
requiring the establishment of additional collection forces.” 


Favorable Crop Prospects Forecast 


Crop prospects are now “among the most favorable the country has ever known,” 
the Department of Agriculture said this week. Farmers planted erops on the largest 
acreage since 1933 and yield prospects are reported as good. Of the feed grains, a 
corn crop of 2,395,000,000 bu. is predicted, a total which has been exceeded only twice. 
A larger-than-average oats harvest is expected, and hay supplies will be the largest 
of record. 


Industrial Output of U.S. High 


The nation’s industrial output during June remained at its postwar record level, 
according to the monthly report by the President’s Council of Economic Advisers. 
The Federal Reserve index of industria] output for the month was 223 per cent of the 
1935-39 average where it has stood since March. The report estimated expenditures 
for new plant and equipment in the second quarter at a record annual rate. 


MID Ruling on “Beef with Gravy" 


The Meat Inspection Division, Department of Agriculture, ruled in Memorandum 
169 that the products “Beef with Gravy” and “Gravy with Beef” may not be made 
with beef which in the aggregate for each lot contains more than 30 per cent 
trimmable fat. Trimmable fat is described as “fat which can be removed by thorough 
practical trimming and sorting.” The regulation is effective August 1. 












Full pitch screw conveyor 
carries meat trimmings 
upward with positive ac- 
tion. Pivoted at the top, 
the conveyor proper can 
be swung up and out of 
trough for easy cleaning, 


The trimmings can be easily 
forked from tierces and into 
this wide-mouthed receiving 
hopper which is set below 
waist level. For still further 
mechanization, the hopper 
can be fed directly from 
trimming stations by chute 
or various power conveyors. 
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Ship Trimmings 


Better in New 


Throw Away Bag 


OWER container costs, easier han- 

dling and improved product qual- 

ity are the main advantages of a 
new pork trimming packaging tech- 
nique. Developed over a two year period 
at the Madison (Wis.) plant of Oscar 
Mayer & Co., with the cooperation 
of the St. Regis Paper Corp., the 
new technique employs a polyethylene- 
coated, multiwall Kraft paper valve bag 
as the trimmings container. 

The wheels were set in motion for 
developing the new technique when the 
company management sought factual 
information on the actual cost of ship- 
ping trimmings via slack barrels. Trim- 
mings and pork variety meats from the 
Madison plant were shipped to the com- 
pany’s sausage kitchens in Chicago in 
lined slack barrels for a number of 
years. Returning the empty barrels to 
Madison was a costly handling and 
transportation problem. 

The crux of cost studies conducted 
by the plant centered on’ the useable 
life of the barrels. The longer the life 
per barrel, the lower the unit Cost per 
shipment. Unofficial information indi- 
cated that barrels lasted about 20 trips 
apiece. 

Oscar E. Seiferth, general packaging 
engineer, reduced this information to 





Overall view shows scale, filling hopper, and filling screw. Auto- After bag is filled, clamp arm which holds bag at stitched seams top 
matic switch stops filling screw when preset weight is reached. and bottom is released. Bag seals itself with a tucked-in closure. 
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fact and the results were amazing. He 
selected 1,000 slack barrels at random, 
had them coded and used in shipping 
tests. The life of a slack barrel was 
found to be slightly under six trips. 
The barrels would then have to be 
coopered and washed at a cost of 15c 
per barrel. 

The results of Seiferth’s tests led the 
plant to experiment with the factory- 
closed multiwall valve bag. A bag could 
be purchased for only 15 per cent of 
the cost of a new slack barrel. Since 
the bag was factory stitched, it auto- 
matically hurdled what would have been 
a major obstacle—the ability to close 
the bag for maximum effectiveness and 
sanitation. Once the bag was filled, 
the valve would close and seal itself 
with a tucked-in sleeve closure. 

The experiments continued for two 
years with the result that a bag was 
developed which would withstand the 
moisture of meat products, and ma- 
chinery was developed for filling, bag- 
ging, weighing and sealing the trim- 
mings. Large volume usage has since 
demonstrated the value of the system 
and revealed other advantages of the 
multiwall bag. 

Tests showed that in operational fill- 
ing the labor cost was substantially in 
favor of the bag. The bag proved easier 
to handle than the barrel. At the trim- 
ming floor, the bag lent itself readily 
to pallet loading and could be shipped 
as such to other locations. Once at 
its destination, the bag again out- 
performed the barrel. Its contents could 
be dumped directly into the throat of 
the grinder, eliminating the tedious 
task of forking meats from the barrel. 
Its mission accomplished, the bag could 
be discarded, but the barrel would have 
to be washed and shipped back empty 
to the point of origin. 

There are three other important ad- 
vantages to packaging trimmings in 
bags. First, danger of metal getting 
into product is reduced. Second, the 
danger of carrying over detergent odors 
is eliminated. Slack barrels sometimes 
retain an odor after they are cleaned 
with a detergent. Third, the trimmings 
can be chilled more rapidly and uni- 
formly. There is little danger of sour 
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Before bags are placed 
on pallets and moved 
to the cooler they are 
again weighed and the 
correct weight marked 
on each bag. The aver- 
age runs approximately 
75 Ibs. These bags are 
easy to handle and they 
stack firmly on skids. 


pockets. Product temperature can be 
pulled down from 42 to 32 degs. in 12 
hours with product packaged in bags. 

The major difficulty to overcome in 
bag development was moisture of the 
meat itself. Such items as hog livers, 
hearts, etc., are especially moist and 
had a tendency to weaken the bag. 
After repeated tests, a polyethylene- 
coated bag was engineered which would 
not weaken no matter how moist the 
product. If the meats are frosted the 
polyethylene will peel off easily and 
not impede the dumping operation. 
Frosted meats posed a problem with 
barrels for they were difficult to work 
out. Frosting actually improves the 
quality of product by permitting a 
lower grinding temperature. 

Storage requirements for the bags, 
both before use and when filled, are less 
than for barrels. A given quantity of 
slack barrels requires 100 times the dry 
space needed for bags. Filled bags re- 
quire 15 per cent less space in coolers 
and permit tiering to maximum height 
without undue effort. 

After the proper material for the bag 
itself was found, it was necessary to 
develop machinery for filling the bag 
satisfactorily. The bagging unit con- 
sists of a hopper, conveyor and filler 
that is actuated by a scale. All parts of 


Inspecting closure on 
bag is Ray Thelen, 
packing engineer. Os- 
car Seiferth, general 
packaging engineer, 
and Carl Royston, 
package engineer, look 
on. Close examination 
of photo shows that 
racks are placed be- 
tween tiers of bags in 
order to facilitate 
chilling the product. 


the unit are made of stainless steel to 
prevent odor retention and permit easy 
cleaning. 

While Oscar Mayer engineers plan 
to feed the receiving hopper directly 
from one of the trimming stations, it is 
currently fork fed. Meats are trucked 
to the hopper in tierce lots. The hopper 
is 35 in. deep, 50 in. long and 30 in. 
wide. The hopper sides are slanted so 
meat is fed from all sides into an 8%- 
in., full-pitch screw conveyor. A 3-hp., 
190-rpm. electric motor powers the con- 
veyor. 

In the first tests, it was found that 
the meat did not move forward in the 
conveyor, but lodged within the rotat- 
ing flights. Five flute bars were in- 
stalled in the conveyor to insure a 
forward movement of the trimmings. 
The meats are conveyed upward and 
fall into a feed hopper prior to bagging. 
The screw conveyor is pivoted at the 
top so it can be swung up and out of 
the trough for cleaning. A pilot bearing 
on the lower end is withdrawn to permit 
lifting of the screw. A removable slide 
on the trough allows draining during 
washing. 

When the correct weight of meat for 
one bag is deposited in the feed hopper, 
the conveyor automatically stops. The 
filling screw continues to operate con- 
tinuously, however. This screw turns at 
418 rpm. At first it tended to throw 
pieces of meat onto the floor or caused 
meat particles to adhere to the hopper 
wall, adding to the tare weight. Flute 
bars were installed in the filling unit 
housing and the filling tube and these 
difficulties were overcome. The flutes 
have a self-cleaning action on both 
units and have not cut the filling speed. 

The filling hopper and screw is 
mounted on the platform of a Toledo 
scale. Through the use of an adjustable 
interceptor to actuate a mercury mag- 
netic switch, the operator can check- 
weigh the supply of meats being bagged 
automatically. This adjustment is nec- 
essary as the volume and weight ratios 
of all meats are not alike. Further, this 
method permits full use of the bag’s 
capacity. 

In the filling operation, the sleeve 

(Continued on page 27) 



































A Basic Abattoir Plan 


By HARRY E. SHEPHERD, D.V.M. 


N our first article, which appeared in 
THE NATIONAL PROVISIONER of July 
7, page 13, we discussed the overall 
characteristics of a suitable plant for 
small operators, which could handle cat- 
tle, calves, sheep and hogs. After touch- 
‘ing on construction principles, we 
described the particular facilities 
needed for cattle slaughter. Next come 
the layout and facilities required for 
handling calves. 

CALF SLAUGHTER: Large range 
calves should go over the beef system. 
Small calves walk up the small stock 
chute to the shackling pen where they 
are knocked or, if small, are shackled 
alive with a special hock shackle. They 
are pushed off onto the calf and sheep 
bleeding rail which is placed about 
shoulder height, 4 ft. 8 in. above the 
floor of the pen. A bleeding area is 
provided, and the calf is washed against 
a wall for splash control. The head is 





This view, taken from the knockers platform, shows the 
head flushing booth, part of the bleeding area, the sheep 
ring and splash wall to protect the head inspection racks. 
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then removed and racked for inspec- 
tion. For calf head inspection, the rack 
is placed in the cattle bleeding area on 
the opposite side of the wall from its 
position during cattle slaughter. This 
prevents contamination of heads by 
bleeding carcasses and gives the inspec- 
tor a clean working area in which to 
conduct the inspection of the heads. 
No duplication of hose lines is required 
for this setup. 

Empty dressing trolleys, 40 in. long 
(top of track to gambrel), are fed into 
the transfer point from the hog-killing 
room where they are customarily 
stored. A gambrel is inserted into the 
cut strings of the hock, the calf is 
swung toward the dressing rail, and 
the gambrel is dropped into the dress- 
ing trolley. This releases the weight of 
the calf on the shackle and the latter 
is removed from the hock and carried 
back to the pen for re-use. This trans- 





SECOND ARTICLE OF TWO 


fer can be done ordinarily by an oper- 
ator while standing on the floor. A 12- 
in. platform may be necessary to enable 
a short operator to reach the work 
satisfactorily. 

Evisceration is performed on a small 
portable platform 14 in. high. Sets of 
viscera are placed for inspection in the 
pluck pan of the viscera-inspection 
truck. Upon completing the inspection, 
they are dropped to the lower section of 
the truck for transportation to the in- 
edible room. A final washing of the 
carcass is performed in the area allo- 
cated to washing of all species, and 
this completes the dressing operation. 
The offal rack is placed on the beef 
dressing rail for accessibility during 
calf slaughter. 

SHEEP SLAUGHTER: Sheep are 
shackled in the customary manner and 
are hung off and bled in the bleeding 
area provided. They can be breasted at 





From the cattle washers station can be seen the flushing 
booth, the head workup table, the sheep and calf bleeding 
rail, sheep legging platform and part of the knocking pen. 
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ABOVE: Photo shows gen- 
eral arrangement of the 
floor. Temporary wooden 
partition in left wall covers 
opening to offal depart- 
ment now under construc- 
tion. At right is a closeup 
of the shackling pen ladder 
and gate. The fore ara is 
used for bleeding sheep 
and calves. 


this point or after legging and trans- 
ferring to the ring. 

Carriers on the ring are single-wheel, 
offset-fulcrum type. Pelts can thus be 
pulled from either side of the ring. In 
this plant, they can be pulled toward 
the hide chute trap and individually, 
or in groups, be kicked through the 
trap to the hide room. 

Viscera inspection is performed in 
the pan of the truck, carcass inspection 
on the rail. After washing, priming, 
crossing, and tying, the carcass is 
transferred to the sheep log, which is 
suspended on the beef-dressing rail. 
Two trolley logs that have a capacity 
of 10 sheep (five on a side) are recom- 
mended, since they guarantee passage 
through doors without contact, provide 
orderly storage for inspection and al- 
low for fast computation of average 
weight per carcass by dividing the 
sheep log load by ten. 

HOG SLAUGHTER: Hogs may be 
knocked or shackled alive. This layout 
is adequate for five hogs at a time in 
the pen or on the rail (but not both). 
The small 500-lb. hoist serves to pick 
up and land hogs with one end of the 
chain, while the opposite end is em- 
ployed as a drop to lower hogs into the 
tub. A limit switch on the hoist regu- 
lates movement of both ends of the 
chain. 

This hoist and skid rail (diameter 
1-15/16 in.) arrangement is an improve- 
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UPPER RIGHT: Plot plan 
showing how basic plant de- 
scribed in these articles, 
and its stock pens, might 
be arranged. RIGHT: View 
from rumping hoist. Photos 
on pages |6 and I7 were 
taken in a California state- 
inspected plant constructed 
along lines suggested in 
these articles. 


ment over floor sticking, as it ensures 
a thorax free from hypostatic hemor- 
rhage as well as. more complete bleed- 
ing of the animal. The five hogs 
should be suspended and then stuck as 
a group so that no animal is on the 
floor while others are bleeding above 
it. Hand cleaning methods are em- 
ployed on this layout. The shaved car- 
cass is raised to the dressing trolley 
position by block and tackle or with a 
small hoist. The carcass is singed and 
steamed in the separate rough-dressing 
room, after which it is rolled out onto 
the main killing floor for evisceration 
by an operator standing on a platform, 
14 in. high (same as for calves). The 








standard 40-in. trolley is used for both 
hogs and calves. 

Floor elevations shown are satisfac- 
tory for floor bleeding of knocked ani- 


mals. This method can be employed 
temporarily or even over long periods, 
pending installation of hoisting equip- 
ment. It allows stuck hogs to be rolled 
into the scalding vat from the sticking 
floor level. It is a rather crude method, 
although universally employed by small 
plants. It has the advantage of econ- 
omy in installation. Its chief fault lies 
in the incomplete bleeding of carcasses 
so common when the floor-sticking 
method is used. 

This hog unit can be expanded for 
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Each delicious bite invites another... 


Frankfurters in Wilson’s Natural Casings 


Give your frankfurters complete “Sealed in Flavor’ 
protection—retain that juicy goodness—use Wilson’s 
Selected Sheep Casings. 

WHEN FRANKFURTERS TASTE WELL 
—REPEAT SALES SWELL. 


In every way sausage is best in 
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mechanical dehairing with a minimum 
of change in the original structure. 
Overhead ventilation in this department 
is necessary and, under certain condi- 
tions, forced draft may be mandatory. 

INEDIBLE PRODUCTS AND CON- 
DEMNED ROOM: Paunches are slid 
from the truck onto the manure grate. 
They are incised and the paunch con- 
tents are shaken through the grate into 
the trailer or sled placed in the room 
below this department. If required by 
the renderer, inedible material may be 
dipped in a barrel of running water for 
flushing purposes. All inedible products 
should be stored in metal drums. The 
room serves as a truck sterilizing room 
when the paunch truck is contaminated 
by condemned viscera, pus, etc. A con- 
demned rail matches the plant track 
system and provides a means for quick, 
sanitary transportation and storage of 
condemned carcasses. Extending 4 ft. 
outside the door, it permits dropping 
the entire carcass into the renderer’s 
truck with a minimum amount of con. 
tact or handling. 

COOLERS: Standard operating prac- 
tices require that the ratio of sales 
cooler to chill box approximate 2:1, or 
3:1 if the plant hangs the customer’s 
marked product for a long time. This 
plant provides less than a 2:1 ratio, 
but such a small plant usually supple- 
ments its cooler space by prompt trans- 
fer of product to a market walk-in box. 
Cooler capacity has but an indirect 
significance from a sanitary stand- 
point, and it is largely governed by 
business requirements of the particu- 
lar plant. 

Cooler expansion is possible by add- 
ing more cooler units to the front of 
the plant. The free-standing vapor 
partition between the coolers can later 
be removed, if desired, and the two 
units be used as a large chill box. 

Cast iron hubs for direct drainage 
lines should be placed in the floor on 
the side of each room to be used for 
direct connection for drainage lines of 
overhead refrigeration units. Pipe lines 
to or from the units can not cross the 
track system, so this consideration is 
of structural importance. 

Attention is directed to the necessity 
for leaving at least 3 ft. of clearance 
between the track framing and the 
ceiling, in order to provide adequate 
space for refrigeration unit installa- 
tion above the track line. Units sus- 
pended lower than the frame create a 
drainage problem (discussed above) and 
may also foul the track system and 
carcass movement. 

The metal-clad, double-acting doors 
or vestibule doors between coolers are 
usually suspended on three sets of 
heavy-duty, double-acting hinges. The 
doors are necessary for vapor control 
between the two cooler units and must 
be self-closing to ensure proper hu- 
midity control. 

LOADING DOCK: The loading dock 
should never be less than 8 ft. in depth. 
This dimension allows for three passes 
of the track system. One rail is loaded 
with a number of unweighed carcasses. 
The cooler door can then be closed. 
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After weighing, the carcasses can be 
held on the second rail for removal of 
the forequarter. The third rail is the 
drop rail, or brake rail, an inclined 
section which changes the track eleva- 
tion from 11 ft. 2 in. to 7 ft. 6 in. for 
convenience in removing the hindquar- 
ter from the trolley. 

The office is close to the loading dock 
for convenience in billing customers, 
and its location is important from the 
standpoint of watching product move- 
ment and to discourage theft. 

Weather conditions and certain op- 
erating factors may warrant the use of 
an enclosed loading dock. Enclosure 
should always be supplemented with 
mechanical refrigeration of the depart- 
ment to 50 degs. F., or less, to preclude 
the entrance of flies and to justify the 
lack of natural light. Such a refriger- 
ated dock can be used to advantage as 
a third cooler, boning room, or as a 
general assembly and shipping depart- 
ment. Experience has proved that a 
minimum depth of 12 ft. is required 
for an enclosed dock for a plant of this 
size, while 15 ft. is ideal. 

WELFARE AND OFFICE UNIT: 
An inspector’s office, provided with 
sanitary facilities, should approximate 
96 sq. ft. minimum in area. This plan 





ABOUT THE AUTHOR 


Dr. Harry E. Shepherd is super- 
vising veterinary meat inspector in 
charge of con- 
struction, Bu- 
reau of Meat 
Inspection, 
Califor- 
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Agricul- 
ture, Sacra- 
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supplied the perspective shown 
on page 16. The modern treatment 
he has given the structure is 
one of several possibilities for ex- 
terior design that can be architec- 
turally pleasing and functional. 

Detailed plans of the basic abat- 
toir project have been prepared by 
Dr. Shepherd and these are avail- 
able in working plans, but not in 
engineered plans, as blue prints and 
white prints. These plans must be 
engineered by architects and struc- 
tural engineers to meet provisions 
of local building codes. A set of 
plans, consisting of seven sheets, 
can be obtained from the American 
Veterinary Medical Association, 
600 South Michigan Ave., Chicago 
5, at $25 a set. 














provides a more spacious unit, in keep- 
ing with fixed measurements of adjoin- 
ing departments. 

Lockers, one for street clothes and 
one for work clothes, are provided. 
Steam heat, lavatory, shower, and toilet 
facilities are contiguous with the in- 
spector’s office and for the inspector’s 
exclusive use. The employes’ dressing 
room should approximate 75 cu. ft. of 
space per man or, roughly 10 sq. ft. of 
floor area (with an 8-ft. ceiling) per 
man using the room. Standard lockers, 
15 in. by 18 in. by 60 in. are placed on 
a frame 16 in. high, which is provided 
with a 2 by 12 in. plank seat in front 
of, and below, the locker doors. Steam 
coils under the unit heat the room and 
dry out wet clothing over night. The 
lockers have sloping tops to prevent 
storage outside of the locker. 

While the welfare rooms can be pro- 
vided with floor drains for flushing, a 
unit as small as the plan illustrates 
can be mopped out satisfactorily. 

The layout of this department is 
such that a nonfenestrated plant wall 
can be used to advantage as the back, 
or fourth, wall. Wide diversification is 
possible as to location and accessibility. 
An expensive but very convenient plan 
has these units on the plant level. They 
open onto a hallway 6 ft. wide, extend- 
ing from the front dock to the killing 
floor. Pedestrian as well as equipment 
movement enroute to the killing floor 
pass around instead of through the 
coolers by way of the hallway, thus 
saving considerable refrigeration. The 
hallway must be lighted by overhead 
fenestration and the floor provided with 
drains. 

HIDE ROOM: This unit is on the 
ground level plus 6 in. Hides enter 
from the killing floor by way of the 
vented hide trap. The dimension of 
this department can be varied to ac- 
commodate the volume of cattle slaugh- 
tered. The plant under discussion is 
ample for spreading, salting, storing, 
and shaking 360 hides in a 3-ft. stack, 
or 480 hides in a 4-ft. stack, using the 
factor 1.5 cu. ft. per salted hide. 

Placement of this unit on the ined- 
ible side of the plant is deliberate for 
sanitary reasons. A common concrete 
slab serves for all inedible operations, 
that is, cleaning the catch basin, load- 
ing inedible offal, manure handling, and 
hide shaking. Inedible operations are 
not continuous with edible loading but 
are separate and partially concealed by 
an intervening department, the com- 
pressor room and storage room. 

General specifications are as follows: 

Building: Reinforced concrete, cement 
block, brick, frame, frame and stucco, 
or corrugated metal exterior. 

Floors: Reinforced concrete slabs, 
minimum of 3% in. thick, or split tile 
on concrete. Wood float finish on floors. 

Interior Walls: Portland cement plas- 
ter, steel troweled finish up to the 
track frame line in all departments. 
Painting the plaster is not recom- 
mended. Salt-glazed tile above extend- 
ed curbings of concrete give an excel- 
lent interior finish and dress up the 

(Continued on page 30) 
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Send NOW for Deming 
Vertical Turbine Pump 
BULLETIN NO. 4700-51. 


It shows in quick, graphic 
form how the Deming 
Vertical Turbine Pump 
is engineered for high 
efficiency pumping at 
low maintenance cost. 
Thousands of these 
pumps are in service. 
Their records of per- 
formance comprise 
convincing proof of 
thoroughly dependable 
operation and ability to 
keep costs of water to 
a minimum. 
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A Deming Distributor in 
your area will cooperate 
in the selection of the 
best unit to meet YOUR 
specific conditions. You 
incur no obligation when 
you request full cooper- 
ation in assisting you to 
select the Deming Tur- 
bine Pump for your needs. 


MING COMPANY 
506 BROADWAY = SALEM, OHIO 
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Passage of Stiff Controls Bill Unlikely As 
House Weighs 50 Amendments to DPA 


DMINISTRATION leaders have 

about given up hope that Congress 
will adopt a “strong” control bill as 
voting got underway at midweek on 
amendments to the bill to extend the 
Defense Production Act. Late Thurs- 
day the House approved an amend- 
ment banning the use of subsidies on 
foods. Action was expected Friday en 
an amendment which would ban price 
rollbacks. 

The House was making rather slow 
progress on more than 50 amendments 
to be considered, and voting prebably 
will continue until the middle or end of 
next week. The Senate has already 
passed its version of the bill. 

The major setback for control advo- 
cates, perhaps, was the vote to prohibit 
any government quotas or other re- 
strictions on livestock slaughter. This 
action, accomplished by a coalition of 
farm state Democrats and Republicans, 
indicates trouble ahead for the admin- 
istration on such key provisions in the 
bill as the power to use subsidies and 
the authority to roll back prices. 

The ban on slaughter quotas was pro- 
posed by Representative Hope of Kan- 
sas and passed 200 to 112. It would 
provide that “no restriction, quota or 
other limitation shall be placed upon 
the quantity of livestock which may be 
slaughtered or handled by any proces- 
sor.” 

Administration leaders contended that 
slaughter quotas are for the purpose of 
keeping meat moving in established 
channels and that their abolition would 
lead to black markets. Hope and his 
backers declared that such regulations 
are reducing the supply of meat, forc- 
ing small packers out of business and 
actually creating and fostering black 
markets. 

Another amendment passed by the 
House tightened import controls on fats 
and oils and extended the controls to 
dairy products. It would bar imports of 
these items under three conditions: 1) 
If the imports would impair present 
domestic production or reduce it below 
levels the Secretary of Agriculture be- 
lieves necessary; 2) If imports would 





CUSTOM SMALL 
BUTCHERS PACKERS 


“TTTEL 


LOW COST HOG DEHAIRER 


gives you Big Plant Efficiency 


The ITTEL has a 11/7 HP motor— 


dehairs any size hog, up to 20 per 
hour 


Requires small space, no 
training. Dehairer, Scalding Tank, 
Gambrelling Table may be pur- 
chased separately. Ask your deal- 
er, or write for illustrated folder 


interfere with domestic storing or mar- 
keting of the products, and 3) If the 
imports would result in any unneces- 
sary burden or expenditures under any 
government price support program. The 
amendment specified that fats and oils 
would be interpreted to include oil- 
bearing materials, fatty acids and soap 
and soap powder but would exclude 
petroleum and coconut products. 

The House also adopted an amend- 
ment to knock out the proposed power 
to make exceptions to the anti-hoarding 
provision, which makes accumulation of 
unreasonably large inventories unlaw- 
ful. The- administration had asked for 
power to allow substantial inventories 
in certain instances. 

One amendment which is pending 
would require the wage board to have 
a majority of public members instead 
of equal representation from labor, in- 
dustry and the public as at present. 
It has already been approved by the 
House labor committee. The amend- 
ment weuld also strip the board of 
nearly all its present authority over 
wage disputes. Wage Stabilizer George 
W. Taylor told a press conference that 
passage of the amendment “would crip- 
ple the wage stabilization program,” 
and he predicted that both labor and 
management would lose confidence in 
wage stabilization unless they believe 
they have an equal voice in formulating 
policies. 

Early in the week the House voted 
down an amendment ordering that none 
of the wage-price control or consumer 
or real estate credit control powers 
should be used “unless other indirect 
means of effectuating such controls” 
had been tried. 

Because of the concerted actions of 
the administration for passage of a 
strong controls bill, Senator George 
Aiken has accused it of lobbying on a 
“grandiose scale.” 

On Monday night Mobilization Chief 
Charles Wilson in a nationwide radio 
and television address suggested that 
the Communist truce bid was a “ma- 
neuver” to cause the United States to 
relax its defense preparations. 





NEW ULM, MINNESOTA 
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BRIEFS ON DEFENSE 
POLICIES AND ORDERS 











TUNGSTEN - MOLYBDENUM: 
Worldwide allocations of-these metals 
were agreed upon at the International 
Materials Conference. 

SALARIES: The five-man Salary 
Stabilization Board was sworn in this 
week. It has a backlog of 1,000 cases 
facing it. 

CONTROLLED MATERIALS: Be- 
cause NPA fears too little steel may be 
left for civilian hard goods after mili- 
tary priorities and CMP allotments for 
defense supporting industries take 
their quotas, it has told steel mills 
that starting in September they are to 
refuse preferred orders if they exceed 
specified percentages of their produc- 
tion of those products. In September 
producers of strategic materials are to 
begin giving preference to holders of 
CMP allotments and priorities. 

GLASS CONTAINERS: NPA has 
issued an illustrated Schedule I to its 
glass container Order M-51 which sets 
forth some 21 designs for food and 
others for certain beverages, drug and 
chemical products. Though manufac- 
turers are not compelled to use them, 
NPA indicated it would be wise to do 
so whenever feasible. 


MID Reporting Procedure 


The Meat Inspection Division, U. S. 
Department of Agriculture, has an- 
nounced a change in the procedure for 
reporting meat and meat food products 
at inspected plants. Beginning July 29, 
1951, the weekly totals entered in the 
detailed breakdown of canned products 
(Form MI-404) are not to include that 
produced under contract for the armed 
services. When a revised form is 
printed, the heading will read “Break- 
down of Canned Product for Civilian 
Consumption Only.” 


Financial Notes 

John Morrell & Co. has declared a 
dividend of 12%c a share on its com- 
mon stock, payable July 30, 1951, to 
stockholders of record on July 10, 1951. 





List Makers of Surgical | 
Catgut Sutures, Strings 


The livestock branch, Production and 
Marketing Administration, has been 
urging packers to save sheep intestines | 
for use in the manufacturing of surgi- 
cal catgut sutures and suture strings. 
It has published the following list of 
companies which do this manufactur- | 
ing in this country so that companies | 
may know where to dispose of sheep | 
intestines: 

SUTURES: Armour 


520 N. Michigan ave., Chicago 11; | 


Bauer & Black, 2500 S. Dearborn st., | 
Chicago; Davis & Geck, 57 con suture 


st., Brooklyn, N. Y.; Ethicon Suture 


Labs, New Brunswick, N. J.; Arthur E. 
Look, 36 Pinedale rd., Roslindale, Bos- | 


ton 31; C. Dewitt Lukens Co., 4908 
Laclede ave., St. Louis, and Ohio 
Chemical & Surgical Equipment Co., 
Madison, Wis. 

SUTURE STRINGS: American Gut 
String Mfg. Co., 1140 W. 57th pl., Chi- 
cago; Century Surgical Gut String 
Mfers., 960 W. 37th st., Chicago 9; 
Ethicon Suture Labs., 5001 W. 67th st., 
Chicago 38; The E. P. Juneman Corp., 
1100 W. 47th pl., Chicago; Suture 
Labs., 9221 E. Whitmore st., Rosemead, 
Calif.; Thompson Mfg. Co., 45th pl. 
and Packers ave., Chicago; Victor Sur- 
gical Gut Mfg. Co., 5115 S. Millard 
ave., Chicago 32, and H. E. Wills Co., 
1047 W. 47th st., Chicago. 


OPS Regional Offices 
Granted Greater Authority 


Laboratories, | 





| 





Authority to act on certain applica- | 


tions under Distribution Regulation 1 | 
delegated by OPS to its| 


has been 
regional offices, effective July 3. The 
applications, which cover Class 2 
slaughterers, are as follows: 1) To 
request further information from an 
applicant or to deny application of 
slaughterers for adjustments or for 


other relief made pursuant to Section | 


9 of Distribution Regulation 1, and 2) 
to request further information from an 
applicant or to grant or deny applica- 


tion for the sale or transfer of Class 2 | 


slaughtering establishments. 
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QQ. WHAT ELSE IS IDENTIFIED BY ITS STRIPE? 
A. fed: 


tT TOO, CAN BE INSTANTLY IDENTIFIED BY 
ITS EXCLUSIVE BLUE PINNING STRIPE. 


QUALITY AND PRICE LEADERS IN HAM STOCKINETTES AND BEEF BAGS 


e of course! 





THE CLEVELAND COTTON PRODUCTS CO. 


CLEVELAND, OHIO 


CANADIAN DISTRIBUTORS 
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ELCO LTD TORONTO 


You owe it fo your product to provide 


the finest wrapping possible . . . the kind 


you get on Hayssen Automatic Wrapping 
Machines. More than 40 years of 


wrapping know-how and craftsmanship 


are embodied in every Hayssen. Low 
in initial cost, mechanically simple, 
Hayssens keep wrapping costs down. 
Descriptive literature on request. 


HAYSSEN MFG. COMPANY 
SHEBOYGAN, WISCONSIN 


Mayssey 


LECTRIC EVE WRAPPING MACHINES WRITE TODAY 




















Lacking for Something Lo 
"Make it Profitatle”’.... NOW? 











PROAT BINDER % Your Answer! : 


PROAT BINDER absorbs twice its own volume or four times its own Ss 
weight. The protein exceeds that of many cuts of Beef or Pork. 


Proat Binder is S-M-O-0-T-H and you can POUR IT IN and not taste J 


it. It is unlike many cereals that have a decided flavor when just a little A 
too much is used. 


Costs but a bit more than ordinary cereal binders— fe 


SAVES UP TO 4¢ PER POUND OR MORE . 


on the finished cost, and last but not least there is a positive improve- 
ment in the flavor and texture. 


We cordially invite you to try a sample drum. Your inquiries solicited. 


MEAT INDUSTRY SUPPLIERS 


4432-40 South Ashland Avenue Chicago 9, Illinois 
CREATORS AND MANUFACTURERS OF FINE FOOD SEASONINGS 
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E. T. Nolan of DMS Dies 


Edward T. Nolan, editor of THE Na- 
TIONAL PROVISIONER DAILY MARKET & 
News SERVICE, died in Chicago on July 
8 following a prolonged illness. Nolan 
was 56 years old 
and was born in 
Baltimore, Md. 

Early in his ca- 
reer Nolan was as- 
sociated with the 
Baltimore & Ohio 
Railroad. He served 
in the Army Air 
Corps in World 
War I. For a time 
Nolan was con- 
nected with the 
fertilizer depart- 
ment of Armour 
and Company and 
joined the DMS in 
1924. He was awarded an AMI silver 
button in 1945. Nolan was active in 
the American Legion and served as 
commander of the Hyde Park post in 
Chicago during 1949. 

For many years Nolan covered trad- 
ing in provisions, fresh pork and hides 
for the DMS. In his work as a market 
reporter he was well known for his ten- 
acity and his high regard for accuracy. 
He was skilled in uncovering the de- 
tails of “trades” and contributed much 
to the standings of the “yellow sheet” 
as a market reporting agency. Even 
while working under great tension, 
Nolan retained his Irish sense of hu- 
mor and could joke with those who 
tried to hide the details of a transac- 
tion. 

Nolan is survived by his wife. Serv- 
ices were held Wednesday at St. Philip 
Neri church and interment was in Holy 
Sepulchre cemetery. 


E. T. NOLAN 


J. E. Nelson Retires from 
Armour Sales Department 


J. E. Nelson, manager of the animal 
feed sales department for Armour and 
Company, Chicago, retired July 14 
after 43 years with the company. 

He started with Armour in 1908 as a 
mail boy. Promotions made him junior 
clerk in the claim department and 
credit department and then a_book- 
keeper. His next move was to the posi- 
tion of assistant cashier in the Anglo 
& North American Provision Co. offices, 
a division of Armour. Nelson then re- 
turned to the general office of Armour 
as manager of the freight accounting 
department. In 1928 he transferred to 
the animal feed sales department as 
statistician, becoming manager in 1940. 
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ROTHSCHILD INVITES PUBLIC TO SEE NEW PLANT 


M. Rothschild & Sons, Inc., Chicago, recently held open house at its 
newly acquired sausage.kitchen, Richter Food Products, one of the most 
modern sausage kitchens in Chicago. Approximately 500 guests attended 
the open house ceremony which featured refreshments, gifts of canes for 
the youngsters and a guessing contest. A large bologna sausage stuffed 





for the occasion and carrying the M. Rothschild-Richter name was displayed 
along with other sausage and smoked meat products. Guests were: asked 
to guess its correct weight. A butcher who guessed 35 lbs. 7 oz. came the 
closest to the correct weight of 35 lbs. 8 oz. and won an electric coffee 
making set. 

The kitchen will continue to produce the sausage products under the 
Richter label and it will also house the beef boning operations conducted 
by the parent company. Capacity of the kitchen is 150,000 lbs. of manu- 
factured sausage products and 500,000 lbs. of cured meats per week and a 
boning capacity of 400 head per day. 

Officers pictured at lower right are Bernard Rothschild, vice president; 
Phillip Rothschild, president, and Carl M. Rothschild, secretary-treasurer. 
Back of the sons hangs a large oil painting of their father, Max Roths- 
child, founder of the business, executed by Koehme, an outstanding con- 
temporary artist. Photo at the left shows Carl Rothschild and a youthful 








guest. Top right is participant in guessing contest. 








OF THE WEEK 





®&The Shenson Meat Co., San Fran- 
cisco, has taken over the Purity Sau- 
sage Co. and will remodel the plant. In 
addition to a full line of sausage and 
specialty items, one unit of the plant 
will operate under rabbinical super- 
vision and produce a strictly Kosher 
product. 

Gilbert F. Ford, 60, head of the 
freight rates division of Swift & Com- 
pany, Chicago, for 32 years, was killed 
in an automobile accident while return- 
ing from a vacation in Florida. Ford 
had been with the L. and N. Railroad 


before joining Swift. He held the same 
position with Swift during his entire 
period of service. 

In August Stark, Wetzel & Co., In- 
dianapolis, Ind., will start publishing 
an employe magazine. It will be a 16- 
page booklet with color. The employes 
of the company will be asked to name 
the magazine. 

®Armour and Company has received 
approval from the National Production 
Authority to build a $4,688,900 plant in 
Bradley, Ill., for the manufacture of 
ACTH and other pharmaceuticals made 
from animal by-products. The project 
is not expected to be completed before 
1952. It consists of 11 one-story build- 
ings on a 175-acre site. Part of the 
pharmaceutical manufacturing now 
done at Armour’s main plant in Chi- 
cago will be transferred to Bradley. 
For the first time in 4-H Club history 
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the national 4-H leadership, meat ani- 
mal and dairy achievement awards pro- 
grams are being accepted by every 
state in the union this year, the Na- 
tional Committee on Boys and Girls 
Club Work has announced. In all three 
programs, medals are awarded to 
county winners and 17-jewel wrist 
watches to state winners. National win- 
ners receive $300 college scholarships. 
The leadership and meat animal awards 
are provided by, respectively, Edward 
Foss Wilson, president, and Thos. E. 
Wilson, chairman of the board, Wilson 
& Co., Inc., Chicago. 

»Leo A. Russell, 63, who was assistant 
superintendent of the cooperage shop 
of Armour and Company at Chicago, 
died on July 10. Russell started with 
Morris & Co. in 1903 as foreman of the 
cooperage shop. When Armour took 
over the company he held similar jobs 
for several years and had been assist- 
ant superintendent since 1947. 

»Abe Alpert, former operator of Al- 
pert Packing Co., San Francisco, now 
a unit of H. Moffat Co., has completed 
negotiations for leasing the Watson- 
ville (Calif.) Meat Co. This plant, which 








@ Do YOU have any old photo- 
graphs, drawings or illustrations 
showing meat industry operations 
and scenes of 50, 60 and 70 years 
ago? 


@If so, THE NATIONAL PRrovI- 
SIONER editors would like to see 
them with a view to their possible 
use in the big sixtieth anniversary 
edition of the magazine which will 
be published late this year. 


@ Since we want to give your 
treasured mementoes the care they 
deserve, and return them safely to 
their owners, please: 


1. Attach a label to each item giv- 
ing your full name and address. 


2. Wrap carefully, using corrugat- 
ed board, and mark envelope, 
“Photographs —Don’t Bend.” 
(Don’t send pictures in their 
frames.) 


3. Tell us what each picture shows, 
when it was taken and identify any 
people in the picture. 


4. Send by first class mail to Miss 
Dorothy Schlegel, 15 W. Huron st., 
Chicago 10, Illinois. 
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COMPLETE PLANS FOR SAFETY MEETING IN OCTOBER 





Plans for the fall meeting of the meat packing section of the National Safety 
Council were completed by the section’s executive committee in Chicago recently, 
The meeting will be held in the Congress hotel on October 8 and 9. Special em- 
phasis will be placed on the rehabilitation of employes for the industry, and a 
symposium will be conducted by Dr. K. F. Kapov, medical director, Armour and 
Company, on this subject. Dr. H. Worley Kendell, professor of physical medicine 
and rehabilitation at the University of Illinois, will speak on the same topic. 

R. A. Harschnek, safety director, Swift & Company, will preside over a 
panel discussion on plant safety. Participants will include Mike Chomicki, safety 
and fire chief, Hunter Packing Co.; E. S. Nichol, vice president, the P. Brennan 























Co.; Howard Rebholz, safety director, Rath Packing Co., and John T. Walsh, 
safety supervisor, Swift & Company, South St. Joseph. 


Principal speaker at the October 9 session will be Charles E. Brown, man- 
ager, centralized personnel division, Kingan & Co. 

Those attending the executive committee meeting were, seated, left to right: 
Wm. N. Davis, senior safety engineer, National Safety Council; Dan Hagge, 
safety engineer, Employers Mutual Liability Insurance Co.; H. D. Tefft, director 
packinghouse research and practices, American Meat Institute; C. F. Alexander, 
NSC; Dr. Kapov, and Harschnek. Standing: Arthur L. Schmuhl, safety director, 
Wilson & Co.; A. J. Dittmer, office manager, Gutmann and Co.; Alex Spink, safety 
director, Kingan & Co.; John E. Thurman, safety director, Oscar Mayer & Co.; 
Nichol, and Arthur N. Pearson, safety department, Swift & Company. 





is only three years old, is federally 
inspected. Alpert’s son, Harry Alpert, 
will manage the business. 

®&The Double Y Meat Co., Healdsburg, 
Calif., discontinued operations during 
June. Frank Yrigoyen, president of the 
company, recently suffered a severe 
heart attack and has been in serious 
condition. With business conditions as 
they exist in the industry, his brother, 
also active in the business, decided to 
close indefinitely. 

»Abe E. Goldman, Eastern Brokerage 
Co., Philadelphia, who suffered a heart 
attack recently, is progressing satis- 
factorily, according to reports. He is at 
the University Hospital in Philadelphia 
and expects to be discharged the mid- 
dle of July. 

»Gartner-Harf, Erie, Pa., has pur- 
chased a half a block in Erie for expan- 
sion of its business. 

George Robert Martin Montgomery, 
who spent 40 years in the credit de- 
partment of Swift & Company, retired 
recently. He rose in the company to 
head the department supervising 
Swift’s credit operations in the South- 
west, with headquarters at Fort Worth, 
Tex. 

&The city council of Beaumont, Tex. 
has reduced the per-head fee for in- 
spection of animals at city slaughter- 


houses from 25 to 15¢ and eliminated 
a $1 yearly retail permit fee for stores 
selling meat. 

»August C. Kramer has joined the 
sales staff of the Austin Food Products 
Corporation, Brooklyn, N. Y. He will 
service the southeastern states, suc- 
ceeding Jack Braun who died recently. 
»Charles B. Jennings, who was district 
supervisor for the Department of Agri- 
culture meat inspection service at Okla- 
homa City, has been transferred to Chi- 
cago. Before he left Oklahoma City 
friends in the livestock and packing in- 
dustries gave a testimonial dinner for 
him. 

®&Carlton Marshall, formerly sausage 
superintendent of Carolina Packers, 
Inc., Smithfield, N. C., has joined the 
R. & S. Sausage Co. of Raleigh, N. C. 
as supervisor of the sausage depart- 
ment. 

»J. L. Hogan, formerly associated with 
Swift & Company, has joined the sales 
force of Hullar-Craig Co., food brokers, 
Syracuse, N. Y. 

&In a recent news letter to its stock- 
holders Swift & Company reported 
that it has approximately 1,600 em- 
ployes in the nation’s armed services. 
The company is keeping in touch with 
them through letters written at least 
cnce a month and its monthly em- 
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Your delivery units are part of your prod- 
uct packaging. They must protect what they 
advertise and advertise what they protect. They 
must reflect the cleanliness, the goodness of 
your products. Only a beautiful Batavia Refrig- 
erated Body fills all these packaging require- 
ments to the utmost degree. 


Yet a fleet of Batavia Refrigerated Bodies, 
though a mark of success, are not a luxury. Ba- 
tavia Refrigerated Bodies provide the long-time 


Control of quality cannot end until 


your product is delivered. custom designing. 
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lowest cost refrigerated delivery available — 
through precise control of quality, long-time 
beauty, and low maintenance cost. A Batavia 
Refrigerated Body is truly a prize package. 


And reflecting Batavia /eadership in refriger- 
ated delivery, these distinguished bodies are 
now available with a self-contained hydraulic 
refrigeration system driven by the truck’s own 
power take off. Write for the facts on this cost- 
saving development. 


Batavia makes the delivery body a part 
of modern merchandising. 


dj 


BATAVIA BODY COMPANY 


DATAVUIA 
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-ploye magazine. 


Those few who are 
hospitalized. in this country are visited 
regularly by a.Swift representative. 
All employes who wish it, receive a 
subscription to a national magazine 
from the company. 

Fire destroyed the Wise Packing Co. 
located near Kalispell, Mont. recently. 
Though the plant was old, consideraiue 
new equipment had been added in the 
past few years. Douglas Wise owns the 
company. 

The Newby Packing Co., Anderson, 
Ind., has opened a large retail market 
adjacent to the packing plant. 
®Haywood Bush has been appointed 
sausage superintendent of the Dreher 
Packing Co., Inc., Columbia, S. C. 
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Packers Oppose Assessment of Inspection 
Costs in Excess of Appropriation 


An “open end” provision in the agri- 
cultural appropriations bill which 
would permit the government to as- 
sess packers for meat inspection costs 
in excess of Congressional appropria- 
tions was opposed in statements made 
to a Senate agricultural sub-committee 
this week by the American Meat In- 
stitute, National Independent Meat 
Packers Association and Western 
States Meat Packers Association. 

Oscar G. Mayer, president of Oscar 
Mayer & Co., noting that the appro- 
priations bill allotted $12,800,000 for 


OF THE 
NATION’S FOODS 
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Page 26 








federal’ meat inspection, pointed out 
that it contained a novel provision 
“that hereafter reimbursement may be 
made by any person, firm or organiza- 
tion for the expenses of meat inspec- 
tion in excess of those which can be 
made from the amount appropriated 
for such purpose each year.” 

Reasserting the belief that the cost 
of meat inspection properly belongs in 
the federal budget, Mayer declared 
that this principle should be recognized 
once and for all (as it was in 1906 
when the original act was passed) and 
should not be debated each year. He 
then commented: 

“The unique theory of permitting an 
administrative department of the gov- 
ernment to levy inspection costs upon 
an industry after the appropriation 
runs out presents many grave prob- 
lems. The appropriations bill does not 
specify how such excess expense may 
be incurred and places no limit on ad- 
ditional costs which may be assessed 
against the federally inspected seg- 
ment of the meat industry; nor is there 
any provision for the apportionment of 
funds provided by the appropriation. 

“Under the provisions of this act, it 
is also uncertain how the funds made 
available for meat inspection will be 
apportioned among new establishments 
applying for inspection. Inasmuch as 
the appropriation presumably covers 
only inspection services comparable to 
those performed last year, the new 
provision of the act might mean that 
any new applicant would have to bear 
the cost of inspection at his plant or 
plants.” 

Mayer asserted that under the past 
method of definite annual appropria- 
tions, the Meat Inspection Division 
has been well and conservatively run. 
He said that the present proposal to 
give the division insufficient funds and 
to expect it to apportion the unknown 
deficit among inspected packers con- 
stitutes an unreasonable delegation of 
the legislative power. In closing his 
statement Mayer said: “The present 
$12,800,000 appropriation is very little 
larger than during times when a dollar 
was worth a good deal more and it is 
easy to understand that the Meat In- 
spection Division is having difficulty in 
discharging its functions properly un- 
der a restricted appropriation. Govern- 
mental functions, however, must con- 
tinue despite inflation and, in my opin- 
ion, Congress should appropriate an- 
nually whatever amount is necessary to 
permit the federal meat inspection 
service to protect the health of our 
people.” 


Cudahy Financing Plan 

Cudahy Packing Co. has completed 
arrangements to berrow $6,000,000 
from a group of Chicago and New York 
banks for a seven-year term. 
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Ship Trimmings in Bags 
(Continued from page 15) 
opening of the bag is inserted on the 
tube of the feeder screw. A 3-hp., 1200- 
rpm. electric motor drives the filling 
tube screw. The motor housing is pro- 
tected from steam used in cleaning by 
a stainless steel frame. A 64-in. valve 
is used in the bag to fit the 3%-in. 
diameter filling tube as this size gives 

the best performance. 

It was found that meats had a ten- 
dency to remain in the sleeve of the bag 
after it was removed from the filling 
tube. To correct this, the tube throat 
and the filling screw were made 2 in. 
longer and the screw pitch increased 
from the standard 3\4-in. pitch to a 
5-in. pitch. The pitch change also al- 
lowed the screw to convey larger pieces 
of meat. 

This bagging unit can bag 8,000 lbs. 
of meat per hour. Capacity of the 
multiwall bags is 75 lbs. each. Packag- 
ing rates are well over 100 bags per 
hour. 

P. Goff Beach, jr., operations man- 
ager, said that repeated tests made in 
the plant’s laboratories have failed to 
show any scoring or tearing of meats 
due to the screw conveyor action. Meat 
pieces vary from 2 oz. to 2 lbs. in 
weight. 

Quality tests of the bagged trim- 
mings were made in zero storage for 
periods of 30, 120 and 193 days. No 
signs of freezer burns were apparent. 
The meat trimmings had good color 
and flavor. 

Bag and feeder unit credits: St. Regis 
Sales Corp., New York City. 


New Slidefilm Produced 


for Supervisory Personnel 

A new sound slidefilm, “An Intro- 
duction to Human Relations in Busi- 
ness and Industry,” presents the need 
for supervisory people to develop a 
better understanding of human rela- 
tions fundamentals. It also presents a 
new approach to the problem of train- 
ing which was worked out by Dr. 
Nathaniel Cantor of the University of 
Buffalo as a result of working with 
adult groups for many years. 

The film will be loaned to companies 
by its producer, Human Relations for 
Industry, 443 Delaware ave., Buffalo 
SM. ke 


Salary Regulation Issued 

The General Salary Stabilization 
Regulation 1, issued July 5 by Eco- 
nomic Stabilizer Eric Johnston, places 
limitations on salary increases for ex- 
ecutive, administrative and profes- 
sional employes and outside salesmen, 
as defined under the Fair Labor Stand- 
ards Act. All employes represented by 
unions are to remain under jurisdiction 
of the Wage Stabilization Board. 

The Wage Stabilization Board, which 
began functioning this week, has been 
instructed to make its policies conform 
as closely as possible to those of the 
Wage Stabilization Board. 
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NEVERFAIL 


... for Sre- Seasoning 


taste-tempting 
nan 3-DAY HAM CURE 


It’s the good, old-fashioned, full-bodied ham 
FLAVOR flavor that your customers want. That’s what 
“The Man You Knew” NEVERFAIL gives you. For eztra goodness, 
NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . . . because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color . . . mouth- 
melting tenderness... and a texture that’s 
ke i moist but never soggy. Write today for com- 
H.J.Mayer &SonsCo.,Inc. plete information. 











LANCASTER, ALLWINE and ROMMEL 
REGISTERED PATENT ATTORNEYS 
Suite 468, 815-15th Street, N. W. 

WASHINGTON 5 _ — D.C. 
Practice before U. S. Patent Office. 
Validity and Infringement Investigations and Opinions. 
Booklet and form “Evidence of Conception” forwarded 
upon request. 











CLEARING HOUSE 


MEAT PACKING MACHINERY 
LIQUIDATORS - APPRAISERS 


We Are BUYERS, SELLERS, BROKERS 


THIS WEEK ... EVERY WEFK — Turn to our 
weekly column of SPECIAL VALUES this week 
and every week in the Classified Section of 
THE Provisioner 
Write for Our Bulletins Issued Regularly! 
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Wonderful for: 


Ham wrappers 

Sliced bacon wrappers 
Butter wrappers 

Lard wrappers 

Can liners 

Ham boiler liners 
Tamale wrappers 
Sausage wrappers 
Margarine wrappers 
and many other uses 


Patapar is furnished plain or beau- 
tifully printed in one or more colors. 








‘ 8G 0.4 9A7, OFR 
Hi-WET-STRENGTH 


GREASE-RESISTING PARCHMENT 
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Patapar can take it! 


There’s no paper quite like Patapar Vegetable Parch- 
ment. Soak it in water—boil it. Patapar stays strong 
and beautiful. Freeze it—thaw it out. No loss of 
strength. Wrap greasy things in it. The grease doesn’t 
come through. 

Standard weights and types of Patapar 
take care of most needs. For special 
problems there are special types of 
Patapar—179 different types in all. If _,,., ate 
you have a special problem, why not of 'wropper preter: 


tion, can be included 
tell us about it? on printed Patapor 


wrappers. 





Paterson Parchment Paper Company 


Bristol, Pennsylvania 
Headquarters for Vegetable Parchment since 1885 
West Coast Plant: 340 Bryant Street, San Francisco 7, California 


Sales Offices: 122 E. 42nd Street, New York 17,N.Y. © 111 W. Washington St., Chicago 2, Ill. 
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TRENDS AND IDEAS 


Consumers Answer Questions About Meat 


Although frequency of patronizing 
self-service meat markets is not indi- 
cated, 43 per. cent of the homemakers 
in a recent consumer survey reported 
that they vary their fresh meat pur- 
chases between stores with self-service 
meat departments and stores with clerk 
service meat departments. The survey 
was conducted by the Home Makers 
Guild of America for the Owens-Illinois 
Glass Co. The Guild is a group of 
volunteer consultants representing a 
cross-section of American home life. 

Of the women who sometimes pur- 
chase meat in the self-service depart- 
ment of meat markets, 85 per cent in- 
dicated they would like to have the 
package identified with the packer’s 
brand. Ten per cent stated that they 
would like to have packages identified 
with the store’s name; 2 per cent stated 
they would just as soon have packages 
without any identification, and 3 per 
cent gave a variety of other comments. 

One section of the survey was de- 
voted to economizing, and 95 per cent 
of the consultants stated they are at- 
tempting to cut living costs. Of those 
who are trying to economize specifically 
on food purchases, 58 per cent are cut- 
ting down on fresh meat, which is ex- 
ceeded only by 59 per cent on bev- 
erages. About 32 per cent were cutting 
expenditures for canned meats. The 
women who said they had reduced their 
meat purchases mentioned a number of 
substitutes or meat extenders which 
they had been buying to supplement the 
reduced meat purchases. Products lead- 
ing the list of “substitutes” were: 
Cheese (36 per cent), cheaper cuts of 
meat (30 per cent), fish (27 per cent) 
and eggs (20 per cent). 

Fourteen per cent of the homemakers 


stated they never use canned meats. 
Those women who use them indicated 
the frequency of usage as follows: 36% 
less often than every two weeks; 22% 
weekly, 10% every two weeks, 8% 
three times a week, 6% every ten days, 
1% every other day and 1% daily. 

Of the 49 per cent of homemakers 
who indicated that they needed more 
help in the correct cooking and use of 
frozen foods, 54 requested additional 
information about the preparation of 
frozen meat. 

These and other findings of the sur- 
vey are based on a return of 955 com- 
pleted questionnaires. 


August AMI Ad Features 
Timely Cold Cut Dinner 


An appetizing summertime cold cut 
dinner is the subject of a two-page ad- 
vertisement which will appear in the 
August issues of several leading maga- 
zines. This ad, second in the new “Time 
for Ideas” series of the American Meat 
Institute’s Meat Educational Program, 
was developed to help answer the house- 
wife’s need for sound meal planning 
and meat buying information. Because 
men, too, are interested in what the 
industry is doing to help their wives 
serve meat more often, the message on 
cold cuts will appear in Life, the coun- 
try’s most widely read weekly. Women 
will have additional opportunities to 
see the advertisement in the August 
issues of True Story, Good Housekeep- 
ing and Woman’s Home Companion. 

The Institute is also distributing to 
participating companies a kit of point- 
of-sale store materials, based on the 
July frankfurter advertisement and the 
advertisement on cold cuts for August. 











A NEW SUMMER PICNIC PROMOTION SALES KIT is being distributed to retail food 
stores by Armour and Company. The kit, contained in the attractive picnic basket 
folder printed above, includes banner listing picnic items; basket hanger check list 
(in shape of hot dog) to make Mrs. Consumer's picnic shopping easy; display size 
check list; tent type frankfurter price cards; tie-in price cards for use on picnic item 
displays and newspaper and handbill advertising mats featuring the picnic items. 
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Armour Laboratories 
Begins Consumer Campaign 


In its first advertising campaign to 
the consuming public The Armour Lab- 
oratories is trying to convince people 
that minor symptoms can often lead to 
disastrous results if not checked in 
time. The campaign, which began April 
9 and runs in Time magazine every 
three weeks, features various symptoms 
of illnesses that can be remedied by 
Armour Thyroid, Armour Liver, AC- 
THAR, etc. 

In addition to doing an institutional 
job for The Armour Laboratories, the 
ads are designed to perform a public 
service by selling people the idea of 
frequent: physical examinations and to 
sell Armour products at the same time. 
Because this is the first time it has 
advertised to the consumer public and 
it wants to combat the familiar names 
of its competition in the pharmaceuti- 
cal field, Armour is using the domi- 
nance and authority of two-page 
spreads. Time was selected to start the 
campaign and similar magazines will 
also be used. 

The copy is screened by a consulting 
doctor in addition to those on the staff 
of The Armour Laboratories who must 
approve it. Ad agency Foote, Cone & 
Belding handles the account. 


Recorded Song Features 
“Stark & Wetzel Line” 


Stark, Wetzel & Co., Inc., Indian- 
apolis, is releasing a 78 R.P.M. record 
of an original song, “On the Stark & 
Wetzel Line,” to tie in with its spring 
luncheon meat campaign based on a 
railroad theme. It is a “pop-style” song 
by John A. McGee, composer of many 
tunes for the annual Indiana Society 
shows. It was recorded by a male quar- 
tet, the Mid-States Four, who were 
1949 international champions of the 
Society far the Preservation & En- 
couragement of Barber Shop Quartet 
Singing in America, Inc. More than 
4,000 of the records have been mailed 
to Stark, Wetzel dealers. 


New Point-of-Sale Item 


A new type of re-usable, indestruc- 
table plastic decal has been developed. 
It adheres to any smooth surface such 
as glass, polished wood, leather, enamel, 
metal, porcelain and smooth-finished 
plastic without adhesive or tape. It 
leaves no marks or stains. The decal 
can be made transparent, translucent or 
opaque and in all sizes, shapes and die- 
cut patterns in any color. Applied in a 
jiffy, it may be quickly removed and re- 
used endlessly, according to the maker, 
the Ad-Stik Co. of Pittsburgh. 


Booklet Tells How to Think 


“How to Think More Efficiently,” a 
24-page booklet summarizing the laws 
of straight thinking, is being offered 
for mass distribution by its author and 
publisher, Edward F. Walsh, executive 
secretary of the Hackensack, N. J., 
Chamber of Commerce. 
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Take it from the “Old Timer,” grinder 
plate and knife manufacture is a spe- 
cialized business. It involves precision 
design and machining . . . it requires 
craftsmen who are proud of their work. 
All these are built into SPECO knives 
and plates, to your profit! 


"The Old Timer’ — 
symbol of Speco Pictured with SPECO’s famed “Old Timer” is the one- 
superiority. piece, self-sharpening C-D Triumph Knife with lock-tite 
holder. Easy to assemble — easy to clean, self-sharpening. 

Pictured below is SPECO’s C-D Cutmore — top-quality 
knife in the low-priced field. Outwears, out-performs 
costlier knives. 

There are six SPECO knife styles . . . 10 SPECO plate 
styles — in a wide range of sizes for all makes of grinder. 
Guaranteed. 

SPECO’s C-D Sausage-Linking Guide increases hand- 
linking speeds, cuts linking costs, improves product 
appearance. 






FREE: Write for SPECO's “GRIND- 
ING POINTERS.” Speco, Inc., 3946 
Willow Road, Schiller Park, Illinois. 
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SeING 
COOLERS 


CooLeRs Cooter 
: 
MP SPUR 


FOR IMMEDIATE SALE! ENTIRE SLAUGHTERING AND PACKING PLANT! 
Modern plant, ideally located in fast-growing beef and dairy country. Now 
available. The manager and principal stockholder died recently, leaving no one 
to operate the plant. It was built in 1945 of concrete, according to government 
specifications for slaughtering and packing of beef cattle, calves and sheep. 

It includes a completely equipped two-story rendering plant, 12,000 square 
feet of floor space, 4,000 square feet of cooler space. Killing capacity is 150 
head per day. Plant is strategically located with perfect shipping facilities, both 
rail and water, good water supply, municipal sewage disposal, ample room 
and pens for all livestock. 


For further information . . . write 


ANDERSEN PACKERS 


DULUTH, MINNESOTA 
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A Basic Abattoir Plan 


(Continued from page 19) 
plant but are much more expensive. 

Windows: Commercial projected steel 
sash, projected up and in type, for all 
operating departments using windows. 
Screens outside. Projected or casement 
sash in welfare and office units. Win- 
dow sills to be “bull nosed,” plaster 
reveal or, preferably, 45-degree-angle 
sills, to prevent their use as shelves. 

Ceilings: Wood or cement plaster. If 
wood, smooth tongue and _ groove. 
Sheath all ceilings having rafters or 
joists closer than 3 ft. on center. 

Track: Flats, % or % in. by 2% in. 
Hangers, 10% in. spaced on 30 in. cen- 
ters. Standard cast iron switches. 
Beef-bleeding rail % by 3 in. flats. 
Skid rail 1-15/16 in. diameter, cold 
rolled steel. 

Equipment: Standard equipment as 
used in acceptable trade practice in the 
industry and stocked by all reputable 
equipment suppliers. Galvanized or 
noncorrosive metals to be used in places 
where meat or products come in contact 
with the equipment. Rolling stock as 
supplied by equipment companies. 

Painting: All exposed woodwork in 
the interior of the building to be paint- 
ed with an oil base paint, preferably 
light in color. 

Drainage: Use 4-in. cast iron lines 
in conformity with local codes. Combi- 
nation blood and water drains to be 
standard equipment and supplied with 
machined plugs. All floor drains to 
have “P” traps. 

Water: Provide a potable water sup- 
ply, under 65- to 70-lb. pressure, at all 
times. Distribute in galvanized pipe 
at least % in. in diameter at the fix- 
ture. Header lines to be of ample size 
to carry the load. 

Steam: Provide adequate pressure, 
75 to 100 lb., by use of a steam boiler 
or steam generator. A 15- to 20-horse- 
power boiler will handle this plant sat- 
isfactorily. Distribute in black pipe. 

Refrigeration: This plant is designed 
for overhead blower units or coils. A 
falling brine system, a brine deck, or 
the use of floor-type blower units will 
require increased cubage in the plant 
for their proper installation. 





Armour Wins Awards in 
Advertising Competition 
Armour and Company won five 
awards and Swift & Company one 
award in the ninth annual advertising 
awards competition of the Chicago Fed- 
erated Advertising Club. In the gen- 
eral magazine division Armour was 
awarded first place for its color prod- 
uct selling campaign entry on pantry 
shelf meals. It was given honorable 
mention for its color institutional cam- 


| paign. In the farm publication division 


Armour’s entry for its institutional 
campaign in color was placed first. A 
billboard featuring Dash dog food was 
awarded first place. 

In the division for television commer- 
cials Armour won a first on turkeys 
and Swift a first on hams. 
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FLASHES ON SUPPLIERS | 


GOODYEAR TIRE & RUBBER 
COMPANY: E. H. Dours has been ap- 
pointed sales manager of this firm’s 
Pliofilm department, it was announced 
by E. E. Ellies, manager of the Films 
and Flooring division. When Dours 
joined Goodyear in 1948, he worked 
with package machinery manufacturers 
in coordinating their machine designs 
with needs of Pliofilm users. 

MILPRINT, INC.: This Milwaukee 
firm has completed removal of its plant 
and offices to its modern new building 
at 4200 N. Holton st. The phone num- 
ber is Edgewood 2-5800. Constructed 
on a 22-acre site, the new plant ac- 
commodates, under one roof, the pro- 
duction facilities formerly housed in 
three separate Milwaukee plants. The 
moving project, involving huge quanti- 
ties of heavy machinery and equipment, 
offices and 1,500 employes, was accom- 
plished without a break in production. 

BEMIS BRO. BAG COMPANY: Sev- 
eral management and sales personnel 
changes throughout the country have 
been announced by this St. Louis firm. 
P. J. Hewitt, with Bemis since 1916 
and formerly sales manager of the 
Peoria multiwall plant, has been pro- 
moted to assistant manager there. W. 
F. Mulvaney has succeeded him as sales 
manager. H. O. Parrent, formerly in 
charge of the Bemis sales office at 
Phoenix, has been appointed sales man- 
ager at Los Angeles. His successor in 
Phoenix is L. P. Sempek, who will move 
to that city from Los Angeles. At 
Bemis’ Memphis plant, the new sales 
manager is S. T. Newton, who former- 
ly covered parts of Tennessee, Ken- 
tucky and Alabama as a salesman. 

CORN PRODUCTS REFINING 
COMPANY: Dr. Ernest W. Reid, who 
has been vice president in charge of 
the chemical and research division 
since joining this New York company 
in 1943, has been elected president. He 
succeeds Morris Sayre, newly elected 
vice chairman of the board. Howard G. 
Wascher, who is retiring as executive 
vice president, has been elected chair- 
man of the executive committee. Both 
Sayre and Wascher began their careers 
with Corn Products in 1908. 

BINKS MANUFACTURING COM- 
PANY: The Richard S. Dawson Co., 
228 Glendale blvd., Los Angeles, has 
been appointed California representa- 
tive for the cooling equipment division 
of this Chicago firm. 

U. S. SLICING MACHINE COM- 
PANY: W. H. van Mastrigt, president 
of this La Porte, Ind. firm, has an- 
nounced the advancement of K. L. Zim- 
merman from vice president and as- 
sistant to the president to executive 
vice president. 

CHASE BAG COMPANY: F. H. 
Ludington, jr., has been made assistant 
vice president of this 104-year old Chi- 
eago firm. Ludington, who had been 
serving in the company’s Philadelphia 








branch, will now be located in the 
Chase offices in New York City. 
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Make it easy for your 
customers to ask for 
your BRAUNSCHWEIGER! 


@ Attractive, legible, continu- 
ous sweep identification of 
sausage is easy with Great 
Lakes equipment! One down- 
ward motion of the roller ac- 
complishes three objectives: 
added sales appeal . . . pro- 
tection against substitutes . . . 
makes it easy for the customer 
to reorder your product! 


@ No. 152 Sausage Roll Brand- 
er has electrically heated mark- 
ing die, self-inking fountain roller, enclosed heating 
element, hardwood handle. Straight or concave 
dies, any trademark or brand design or wording, 
for both large and small sausage. Price only $50 
complete. Order now! 















BRANDING INKS are made in our own plant for 
all types and makes of branding equipment. For 
a better impression at less cost, use GL Inks. 


GREAT LAKES STAMP & MFG. CO. 


2500 IRVING PARK ROAD CHICAGO 18, ILLINOIS 











CORNELL can furnish any 
kind used in the 
Meat Packing Industry 


Folding Cartons... 

Display Cartons ... Designed and 
printed in one or many colors for 
catching a buyer's roving eye. 





F Corrugated Shipping Containers for packaged 


/ products. 

! 
/ Solid Fibre Shipping Cases for extra strength 
F and moisture resistance. 


Weatherproof Solid Fibre Export Cases 
V2s, V3s, Vus, W5s Government Cases 





WOOD PRODUCTS COMPANY 


HUMMEL & DOWNING DIVISION 


M LWAUKEE w i 
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Holiday Week Meat Production 
Gains 5 Per Cent From Year Ago 


ESPITE AN 8 per cent drop in 

meat production to 245,000,000 Ibs. 
in the week ended July 7, from the 267,- 
000,000 lbs. registered in the previous 
week, the U.S. Department of Agricul- 
ture reported the current total 5 per 
cent higher than the 233,000,000 Ibs. 


the week compared with 101,000,000 
Ibs. a week before and 114,000,000 lbs. 
in 1950. 

Calf slaughter totaled 95,000 head 
against 96,000 in the preceding week 
and rose above the 86,000 slaughtered 
in the same period a year before. Out- 








ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 


Week ended July 7, 1951, with comparisons 


Pork Lamb and Total 

Be a Veal (excl. lard) Mutton Meat 

Number Prod. Number Prod. = Prod. Number Prod. Prod. 

Week Ended 1,000 mil. Ib. 1,000 mil. lb 1,000 mil. lb. 1,000 mil. lb. mil. bb. 
July 7, 1951...... 181 98.1 95 11. 860 129.0 172 6.7 245.1 
June 30, 1951.... 188 100.8 96 11. 1,006 146.9 221 8.6 267.4 
July 8, 1950.. 212 113.7 86 10. 658 100.6 205 8.7 233.4 
AVERAGE WEIGHTS (LBS.) LARD PROD. 

Sheep and Per Total 

Cattle Calves Hogs ambs 100 mil. 

Week Ended Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Ibs. 
July 7, 1951..... 980 542 215 119 272 150 92 39 15.4 36.1 
June 30, 195 :. -- 975 536 210 116 266 146 92 39 15.0 40.2 
July 8, 1950..... 976 536 215 121 275 153 88 42 15.2 27.6 








turned out in the same holiday week 
last year. Both calf and hog slaughter 
in the week were higher than the same 
week a year ago while the cattle, sheep 
and lamb kill dropped below 1950. 
The 181,000 head of cattle killed in 
the week dipped 4 per cent below the 
188,000 head reported for the previous 
week and was 15 per cent under the 
corresponding week last year. Beef 
production reached 98,000,000 Ibs. in 


put of inspected veal for the three 
weeks under comparison was 11,300,- 
000, 11,100,000 and 10,400,000 Ibs., re- 
spectively. 

The 860,000 hogs killed in the week 
was a decrease of 15 per cent from the 
1,006,000 head killed in the previous 
week. Nevertheless, the hog slaughter 
was 31 per cent over the 658,000 head 
for the same week a year ago. A total 
of 129,000,000 lbs. of pork processed in 





HOG CUTTING MARGINS SHOW FURTHER DECLINES 


(Chicago costs and credits, first three days of week.) 


The hog cut-out test again resulted 
in poorer margins for all three 
weights. Costs of light and heavy 
weight hogs were increased while the 
medium class decreased slightly. How- 
ever, pork product values in all classes 
were decreased, forcing margins down. 

- 180-220 Ibs.——— 


Value 
Pet. Price per 


wt. Ib. alive yield wt. 
Skinned hams ....12.5 50.3 $ 6.29 $ 9.10 12.5 
PD fongdaveesa e re 38.7 2.17 3.13 5. 
Boston butts ..... 44.5 1.87 2.71 4. 
Loins (blade in). “10. Hl 46.5 4.70 6.79 9. 
OED sc ccecdne 6ee $15.03 $21.73 
Bellies, 8. P. ..... 11.0 33.8 3.72 5.37 9. 
Bellies, D. S. ..... ..- ow0 2. 
WS WOON wc csceee coe noe eon jas 3. 
Plates and jowls.. 2.9 14.9 44 62 3. 
Maw teat .....80. 2.2 14.1 31 45 2. 
P.S. lard, rend. wt.13.7 15.0 2.06 2.99 12. 


Fat cuts & lard... ... 
Spareribs 2, 8 87 
Regular ~~ 3.2 24.5 79 1.15 


Feet, tails, ete. ... 2.0 11.6 -23 .B4 2. 


Offal & miscl........ 1 80 1.25 
TOTAL YIELD 





AND VALUE ...69.0 $23.99 $34.77 70 
Per 
ewt,. 
alive 
CE TB: og octet cicesnes $23.10 Per ewt 
Condemnation loss .......... ll fin. 
Handling and overhead .... 1.25 yield 
TOTAL COST PER CWT... .$24.46 $35 45 
TOTAL VALUE ........... 23.99 34.77 
Cutting margin ........... $.47 $.68 
Margin last week ........ - 12 17 


perewt. Pet. 
live per ewt. fin. live 


weo 


ts 
au 
Ft 


This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test, using actual costs, 
credits, yields and realizations. The 
values reported here are based on the 
available Chicago. market figures for 
the first three days of the week. 














——-220-240 Ibs.—— —240-270 Ibs.—— 
Value Value 
Price per per ewt. Pet. Price per per cwt. 
per ewt. fin. live per ewt. fin. 
Ib. alive yield wt. Ib. alive yield 
49.8 $6.23 §$ 8.81 12.9 49.6 $6.40 §$ 8.98 
36.2 1.96 2.78 5.3 85.1 1.86 2.60 
44.5 1.83 2.58 1 40.7 1.67 2.32 
45.8 4.49 6.36 9.7 40.3 3.91 5.40 
$14.51 $20.53 $13 $19.30 
33.3 3.17 4.50 3.9 27.5 1.07 1.51 
22.0 46 66 8.5 22.0 1.87 2.64 
12.0 .39 54 4.5 12.0 54 17 
14.9 46 62 3.4 14.9 51 72 
14.1 .32 ie 2.2 14.1 31 44 
15.0 1.83 2.59 10.1 15.0 1.52 2.17 
$ 6.63 $ 9.35 ‘ --- $5.82 $ 8.25 
30.3 49 69 1.6 25.0 40 5S 
24.5 72 1.03 2.8 24.5 69 1.01 
11.6 -23 32 2.0 11.6 -23 3: 
.80 1.24 nes aa: .80 1.23 
$23.38 $33.16 71.0 --» $21.78 $30.67 
Per Per 
ewt. ewt 
alive alive 
$22.92 Per cwt. $22.39 Per cwt 
Al fin. 11 fin 
1.11 yield 1.01 vield 
$24.14 $34.24 $23.51 $33.11 
23.38 33.16 21.78 30.67 
—$.76 $1.08 $1.73 $2.44 
AT — .67 1.42 2.00 
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the week slipped 12 per cent below the 
147,000,000-lb. output a week before, 
but rose 28 per cent over the 101,000,- 
000-Ilb. year-earlier production. Lard 
output for the three weeks was 36,100,- 
000, 40,200,000 and 27,600,000 lbs., re- 
spectively. 

Slaughter of 172,000 sheep and lambs 
in the week fell below both the 221,000 
head kill of a week before and the 205,- 
000 estimated for the week a year ago. 
Lamb and mutton production for the 
three weeks under comparison amount- 
ed to 6,700,000, 8,600,000 and 8,700,000 
lbs., respectively. 


Aussie Meat Output, 
Exports Drop in 1950 


Australian meat production reached 
2,246,000,000 lbs. during 1950, accord- 
ing to a report by the Office of Foreign 
Agricultural Relations. This total was 
almost 5 per cent below the 2,357,000,- 
000 lbs. produced in the same period 
of 1949, but was still more than the 
2,202,000,000-lb. 1936-38 average. Beef 
output was 5 per cent above the previ- 
ous year, reflecting the increase in 
slaughter and the somewhat heavier 
slaughter weights. 

Other classes of meats, 
showed declines from the preceding 
year. Veal output dropped 1 per cent, 
mutton 14 per cent, lamb 26 per cent 
and pork 8 per cent. High wool prices 
were the primary factor in the decrease 
in slaughter due to the fact that farm- 
ers were encouraged to retain sheep 
for breeding. 

Total Australian meat exports during 
1950 slipped 13 per cent below the pre- 
vious year. The United Kingdom re- 
mained the principal market for Aus- 
tralian meat, taking 90 per cent of the 
frozen lamb, 74 per cent of the frozen 
beef, 92 per cent of the frozen mutton, 
30 per cent of the frozen bacon and 
hams and 67 per cent of canned beef 
turned out during 1950. 

Assuming that favorable pasture 
conditions continue the rest of this 
year, a moderate increase can be ex- 
pected in beef production although an 
increase in lamb and mutton production 
seems unlikely at present. The slight 
increases in production of pork and 
beef in January through March, 1951, 
were not enough to offset the 20 per 
cent drop in lamb and mutton output 
during the first quarter of the current 
year. 


however, 


May Poultry Canning Rises 

Poultry canning output during May 
totaled 17,103,000 lbs. compared with 
16,382,000 lbs. produced a month ear- 
lier, according to a report by the Bureau 
of Agricultural Economics. The May 
total was 31 per cent more than the 
13,014,000 lbs. canned in May, 1950 
and 39 per cent above the 1945-49 aver- 
age for the same month. 


Full coverage of all important events 
in the meat packing field are available 
the year ’round in the NATIONAL PrRo- 
VISIONER. 
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QUICKER, BETTER and 


mbs 
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repackage — WW 


05,- 
’ Wraps Bacon, aie J} 

ago. 

Es ce aes — r=) CHEAPER with this 


AUTOMATIC WRAPPER 


000 and chops in flavor 
sealing ... eye appealing 
self-service packages 


You save time and money, too — with unit 


‘hed delivery speeds averaging from 80 to 120 per 
ord- minute and with fewer operators . . . less 
ign materials, “Float wraps” meats without product 
was damage in neat, square-cornered packages 
100,- of cellophane, glassine, plastic film, etc. 
riod Longitudinal sealing is by heat or glue, while 
the end seals may be crimped, flared, or folded to 
3eef keep moisture in or out, as you want it. 
evi- Package meets all sanitary codes — with 

in product completely free from dust and dirt and 
vier untouched by human hands, Available with FREE 


standard or custom type feed and delivery to fully ao Cam , ld 
ver, meet all specific installation requirements. brochure. 
ling 
ent, . 
cent wre P E R _ 


ices 
ase 
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us Waste Receptacle with Non-rusting Stainless Steel feet! 
zen 
ton, Made of extra heavy-gauge corrosion resistant steel all welded 
construction. Available in six different sizes and in white or 
_ green baked enamel finish with waxed paper bags, heavy bur- aegtacyad 
lap bags, or all-welded water tight and rust-proof easy to EASY TO USE 
ae clean galvanized inner containers. EASY TO EMPTY 
this ' Heavy tension springs keep doors permanently closed when 
-_. { not in use making these receptacles fireproof as well as sani- FIREPROOF 
§ tary. Full swing top permits unobstructed removing and re- 
an | placing of inner containers. LONG LIFE 
we | Get Our Illustrated Circular Teday for Full Information! 
| 
and | 
; Telephone: HA rrison 7-9062 316 So. La Salle St. 
| a 
4 Sa Teletype CGO. 1780-1781-1782 E. G. JAMES Co. Chicago 4, til. 
put 
rent 
. REFRIGERATION Condensing Units 
May . 
vith 
cae A size and type fo answer every requirement 
eau 
May From carcass cooling to truck units 
rv OVER 69 MODELS Brunner advantages are many in ap- 
950 % HP. to 75 HP plication design, performance effi- 
ver. . 2 ciency and operating economy. You 
AIR AND WATER can depend upon Brunner always. - 
COOLED Instructive literature on 
nts ¥ request... WRITE 
ible @ Sales and Service 
RO- Representatives Everywhere BRUNNER MANUFACTURING CO., Utica 1, N.Y., U.S.A. 
MANUFACTURERS OF AIR COMPRESSORS, AIR CONDITIONERS AND REFRIGERATION CONDENSING UNITS 
51 
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Automatic 
Sawdust Feeder with 


PRECISION CONTROL 


The SMOKOMAT, a completely new automatic sawdust 
feeder, puts just the right amount of sawdust into your 
smokehouse at all times without waste. Automatic control 
enables the operator to predetermine rate of feed. 

@ Saves labor e Provides uniform smoke density 

@ Operates without any complicated mechanism 

@ Needs no lubrication e@ Can not jam 
Standard attachment for all Koch smoke units, including 
smokehouses, smoke generators and smoke tenderizing 
units. Also pemani fe f to 
almost an uilt-in 
or portab Coaedbamest 


other manufacture. Write 

today for complete informe K 0 Cc at SUPPLIES 
tion, specifications and de- Se 
tailsonamazingKOCHunit, 20th &McGEE © KANSAS CITY 8, MO. 
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STAINLESS STEEL 


EQUIPMENT 











STANcase 
JUNIOR 


MODEL NO. 9? 
Overall Dimensions: 
35%" x21” 

19” Height 
CAPACITY—225 LBS. 
MODEL NO. 9—the smallest of the STANcase MEAT TRUCKS—is a 
splendid utility truck whose compact size and maneuverability recom. 
mends it for the _ job in tight quarters. (Three other STANcase 
Ti with ities of: 1,200 Ibs., 800 Ibs., and 


rucks ore 
500 ibs.). Ruggedly constructed haf lifetime service of Stainless 
Steel. r-" surfaces are p Generously rounded 


corners provided for “ efficie a> aaiees of sanitary cleanii- 
ness. WRITE’ FC FOR DESCRIPTIVE LITERATURE. 
FULLY APPROVED BY HEALTH AUTHORITIES 
Manufactured by 
THE STANDARD CASING CO., 
121 Spring St., New York 12 








INC. 
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CHICAGO 


WHOLESALE FRESH MEATS 


CARCASS BEEF 
(Ceiling base prices, f.o.b. Chicago) 
July 10, 1951 
Ib. 


Native steers— . per lb 
Prime, 600/800 .........-4-+ 57 
Choice, 500/700 ...........+.. 55 
Choice, 700/900 ........+..5. 55 
Good, 700/800 .....6..-.0e0es 53 

Commercial cows ............+.. 48 

Cee. & GUE. COWS cccwcscccceses 41% 

SEE Ss Cee ia nadlacsanee 47% 


STEER BEEF CUTS 
(Ceiling base prices, f.o.b. Chicago) 
Prime: 





PEEENRONE ccccccccccescovce 62.4 
a ha $aPeersesesess wes 51.9 
bed GAe0e00eseenses onan 56. 
Trimmed COE BOO cescncccoss 91@95 
PEED wptdcccescccccvecevcece 30. 
DE MED scvtrecsevncesecnat 118.7 
SE Gn tbetardseescecsecesd 75.6 
Cress Cut cheek .......cccace 49.7 
YY - ears 54.0 
PEE wesdccceseccveseces 32.0 
DE ditettonteeveduce sake 43.0 
DT aeGhtkececswne de 0s esaee 75@80 
CD  ..2n600s 09 000s00 32.0 
1 Sere 60.9 
SE ks 0% 0 0660ebsentecmbe 46.5 
SEES ereacésvccaccntses 51.0 
Choice: 
Hindquarter 60.3 
tal - 50.0 
MohAnbacenene 56.0 
Trimmed full loin 84.0 
ME db eeenkenesseesce .. 30.0 
Short loin -100.7 
EE an dacedacoccancecsoese 70.4 
Cross cut chuck ............-. 49.7 
SE eee 54.0 
Re 32.0 
BEEEED scccccsescocevceecees 43.0 
DP scacierecncsetebereesaned 69.0 
ED cctarsddcccacwacdes 82.0 
DE Micbbwhbosdeedcerenr essen 58.0 
Triangle wie tiaPauinan Gig ae betcha 46.5 
CO} ree 51.0 
Bull and cow tenderloins..... 85.0 
BEEF PRODUCTS 
TOMQUCS .ncccccccsccccccceses 37.8° 
BOIS ..-cccccccscsccccsscess 7.8° 
HEOREtS 20. cc cccccccccccccceees 35.8° 
EAVOCS, BONCCCEE 20.2. ccccccccce 60.8* 
BOGEN, DEED coscccctccsoceas 55. 
TUN, GONE cccccccvcceccces 12.3° 
GEE ccccccdévcoecseus 15.8* 
GD 2¢25cs0ceceneuh - 19 
Lips, unscalded ............+..- 18.8° 
BED 0s boesinsaercececee 10.2@10.8* 
SD cpbhdsdsdatteetevdes 9.5@10.8* 
WD cc cicrcunsacecsesece 7. 8° 


*Ceiling base prices, f.o.b. Chicago. 


BEEF HAM SETS 
(Celling base prices, f.o.b. Chicago) 
Knuckles 


DED. cache rvegierteccessasses 62 
CED sadetenmeseesekesvecash 62 
FANCY MEATS 
(Le.l. prices) 

Beef..tongues, corned ....44 @47 
Veal breads, under 6 oz... 81 
OP Te GS cowseesessses 91 

SE MEF ssecve Tec eces or @98 
GUE GURRGES oc cccccccscvsce 32 @35 
Lamb fries .............. 68 
Ox tails, under % Ib. .... 25.8° 
Geer Ti TB ccccccccssece 25.8° 


*Ceiling base prices, f.o.b. Chicago. 


WHOLESALE SMOKED MEATS 
(1.c.1. prices) 
Hams, skinned, 14/16 Ibs., 
wrapped ........-+..+..5% @6l 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped ..60 @64% 
—. skinned, 16/18 Ibs., 
BOG ccccsscccccceeel GUY 
ue yo RS 16/18 Ibs., 
ready-to-eat, wrapped ..59 @63 
Bacon, fancy trimmed 


brisket off, 8/10 Ibs., 


er 48 @51\% 
Bacon, fancy square cut, 

seedless, 12/14 Ibs., 

SED nvhaseaceuioos< 46 @47% 
Bacon, No. 1 sliced, 1-Ib., 

open-faced layers ...... 51 @57% 


VEAL—SKIN OFF 


e@, 80/150 ........... 56% @58 
Choice, 50/80 ............ 55 57 
Choice. ys svéeséaseed 55 57 
Good, 50/: coeoceseqeosoe 53 
Good, 80/150 ............. 56 


1 53 
Commercial, all weights...48 @52 


For permissible additions to ceil- 
ing base prices. see CPR 24. 


The National Provisioner—July 14, 


CARCASS LAMBS 
(Le.1. prices) 
Prime, SO/UO ..c.ccccccee 50 "geo 
Choice, 30/50 ............ 
Good, ‘all weights ........ 56 60 
CARCASS MUTTON 


(Le.L prices) 


acto. 70/down ebesccsed 36 37 
Good, 70/down .......... 36 37 
Utility, 70/down ntancah ue 35% @36 
FRESH PORK AND 
PORK PRODUCTS 
{Le.L. prices) 

Hams, skinned, 10/16 Ibs..51 @52% 


Pork loins, regular, 

JGOWD on ccccccccccees 48 $3 
Pork loins, boneless ...... 65 
Shoulders, skinned, bon 


in, under 16 Ibs......... 39 @39% 
Ptemies, 4/6 MB. ..cccccce 
Picnics, 6/8 Ibs. ......... 87% 
Boston butts, 4/8 lbs. ... 46% 
Tenderloins, fresh ........ 79 81 
Ree rT 13% @13% 
BPE secsedesvconesssene 2 @29 
MEE -uecccvcavecucecane 18 @18% 

MED cccesccacevessnecsese 14 
OUR, B0OM BD oc ccc cccces 14% @15% 
WOOK, GUNNS 2c cccvcctessoes ™%@ 7% 

SAUSAGE MATERIALS— 
FRESH 
(Le.L. - epee 
Pork trim., regular ......25%%4@26 
Pork trim., guar. 50% 

eae eee tes Serer 26 @27 
Pork trim., spec. 85% 

Dt andenesishaaneaceed 49 @50 
Pork trim., ex, 95% lean. 52 
Pork cheek meat, 

SME scdsicvcsdovece 44 
Bull meat, boneless ..... 50° 
Bon'ls cow meat, C.C.... 56° 
Beef trimmings ......... 47* 
Boneless chucks ........ 56° 
Beef head meat ........ 40.8° 
Beef ——. meat, trmd.. 40.8° 
Shank mea e 


Veal B -——A boneless.61 @é63 
“*Ceiling base prices, f.0.b. Chicago. 


SAUSAGE CASINGS 
(F.0.B. Chicago) 
(Lc.1. prices quoted te manufacturers 
of sausage.) 
Beef casings 


Deopestie 2 rounds, 1% to 
1% in 


Domestic rounds, over 

1% in., 140 pack..... 1.06@1.20 
Export rounds, wide, 

GUED EF TE, ccccccccce 1.65@1.70 
Export rounds, medium 
1% to 1% 
Export rounds 












BO. WEEE xp cscccecccs 1.25@1.40 
No. 1 weasand 
24 in. up . ¥...14 @15 
No. 1 to . 7 
up 8 8 
No. 2 “weasands oyat 9 
—e. sewing, 1i%@ ; 
cadecocesesvetet 1.35@1.65 
Miadics,” sdlect,’ wide, 
awibeeh sede 1.50@1.70 


2@2% 
Middles, - extra 






%@ 
sg select, extra, 


Ty eae 2.40@2.85 
Beef ae, export, 


No. 
Beef bint. domestic ~. 
Dried or salted bladders, 
per piece: 
12-15 in. wide, flat ...20 @27 
10-12 in. wide, flat ...14 e 
8-10 in. wide, flat ... 5 8 
Pork casings: 
Extra narrow, 29 





mem. © GR. nccccccccs 4.15@4.30 
Narrow, mediums 

29@32 mm. ......... 4.00 @ 4.25 
Medium, — mm..... 3.10@3.40 
— m @ 


2.50@2. 
Rupert. bungs, 34 in. cut..29 $1 
casee 5 — bungs, 





oeezecscees 9 @21 
Medium prline bungs 
SE TR. CBE 2 cccccce --12 @15 
Small $.. bungs ..... 1 
Middles, per set, 
GE GEE evade dscwceseei 55 @79 
DRY SAUSAGE 
(Lec.1. prices) 
Cervelat, ch. hog bungs.. .1.02@ 1.08 
TEE ccccecéccbedeced 66 @T 
DUNE ecccccccccsscscoss 82 @sé 
BEE cccesvevscvece 86 
DG GRD cccccccscoced 98 @99% 
B. C. Salami, new con..... 60 @63 


Genoa style salami, mame @ 1.06 
Pepperoni 
Mortadella, new condition. e2 es 
Italian style hams 











50 
50 
50 





SAVE TIME... MONEY... MANPOWER! 


Helly MATION 






MOLDS, EJECTS AND STACKS 
1800 PATTIES PER HOUR! 


If ever there was a time Hollymatic’s labor and time saving ad- 
vantages were apparent . . . this is it. That’s why more and more 
packers are using this remarkable molding machine. 


The new Hollymatic assures extremely accurate control of size, 
shape and weight of meat patties. Molds from all types of ground 
meat —fine or coarse. Patty size range—from 3 to 16 patties per 
pound. Molds, ejects, stacks patties on waxed paper at the rate 


of 1800 per hour. Molding method produces loose-knit patties putomatically Wolds 


that retain full juice content. Adjustable to any patty thickness eT STEAKS e HAMBURGER PATTIES 
desired —sandwich thin to steak thick. e PORK SAUSAGE PATTIES + VEAL PATTIES 
Write today for complete details on how the new e LAMB PATTIES e MEAT BALLS 
Hollymatic can save you time; money and manpower. e FISH CAKES e CRAB CAKES 
ROMAIN WKN MTT 


HOLLY MOLDING DEVICES, Inc. 


Dept. A, 6733 SOUTH CHICAGO AVENUE ° CHICAGO 37, ILLINO'TS 
AOI . Hl LN he ae siieanieiaaidnammnaae sine 

















For Satisfaction 
SUMMER TIME 


| IS 


LARD FLAKE TIME 


| Hydrogenated LARD FLAKES, when 
added to lard, insure a firm, finished 
product, a MUST during the hot weather. 


HUNTER PACKING COMPANY Avail yourself of our laboratory facilities, 


free of charge, for assistance in determin- 
EAST ST. LOUIS, ILLINOIS ing the quantity of LARD FLAKES to 
be used and methods of operation. 

e WILLIAM G. JOYCE, Boston, Mass. 


* F. C. ROGERS CO., Philadelphia, Pa. Send for samples . . . 


e A. L. THOMAS, Washington, D. C, 


THE E. KAHN'S SONS CO. 


BEEF PORK + SAUSAGE cnet 3, Oe 


HUNTERIZED SMOKED AND CANNED HAM 

















Seattie Public Library 
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How to Cl 














T’S EASY. Just soak your smokesticks for fifteen 


minutes in a solution 
84-M to remove corrosion 
wash for fifteen minutes in 


of Oakite Compound No. 
and discoloration. Then, 
a solution of Oakite Com- 


position No. 20 to remove baked-on deposits. No 
pitting or etching of metal surfaces—sticks look 


good as new. 


Details free. Ask your local Oakite Technical Serv- 


ice Representative. 


Or write Oakite Products, Inc., 








20A Thames St., New York 6, N. Y. 


p INDUSTRIAL CL 
t] 





cavizl 


THADE MARE EEG w 5 Fat OFF 








LIQUID] 


SEASONINGS a 
Garlic and Onion Juices 


Standard strength Garlic and Onion provides a “Flavor Control” 
that improves your product and cuts your costs. These potent 
juices assure a uniform, full-bodied, natural flavor the year 
around. Enhance the sales appeal of your products with Liquid 
Garlic and Onion Seasonings. 


VEGETABLE JUICES, INC. 


% 664-666 W. Hubbard St., Chicago 10, Illinois 








ADELMANN 


The choice of discrimi- 
nating packers all over 
the world. 


Available in Cast Alumi- 
num and Stainless Steel. 
The most complete line 
offered. Ask for booklet 
“The Modern Method." 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N.Y. 
Chicago Office, 332 S. Michigan Ave. 
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DOMESTIC SAUSAGE 
(Le.l prices) 


York sausage hog 9 47% @49 
Pork sausage, sheep cas...52 @55 
Vork sausage, ” bulk 
Frankfurters, sheep cas... 
Frankfurters, skinless 
BOMB: .o.<scccesccscvcess 48 50 
Bologna, artificial cas. ...46%4.@52 
Smoked liver, hog Sn. Sean 
New Eng. lunch. spec... .6 
7 @58% 
49 









Minced lunch. spec. ch.. 


Tongue and blood ........ 
Blood suusage ..........- 
BOUBE cccccscceacesteece 36 


Volish sausage, fresh ....! 
Volish sausage, smoked ..58 @64 


SPICES 
(Basis Chgo., orig. bbls., bags, bales) 
Whole Ground 
Alispice, prime .... 34 338 
Resifted ......... 35 39 
Chili Powder ..... =e 40 
Chili Pepper ...... - 39 


Cloves, Zanzibar ...59@61 65@67 





SEEDS AND HERBS 
(Le.1 prices) 
Ground 
Whole for Saus. 


Caraway seed ......22@26 26@32 
Cominos seed ...... 33@35 38@40 
Mustard seed, fancy .26@2s8 - 
Yellow American .. 30 oo 
Marjoram, Chilean... .. os 
Oregano ..........-20@25 24@29% 


Coriander. Morocco, 

Natural No. 1....26@27 29@30 
Marjoram, French ..544@56 60@62 
Sage, Dalmatian 

Bs E netteesens 95@1.15 1.05@1.25 


CURING MATERIALS 
Cwt. 
.$ 9.39 


Nitrate of soda, in 400-lb. 
bbis., del., or f.o.b. Chgo.. 
Saltpeter, n. ton, f.o.b. N.Y.: 


Dbl. refined gran. .......... 11.00 
PTs. GEPGEED 2c cass vescces 14.00 
Mediam crystals ..........-> 15.40 


Pure rfd., gran. nitrate of soda 5.25 
Vure rfd., powdered nitrate of 
OEE nvdsevecestdneereses unquoted 
Salt, in min. car. of 60,000 Ibs. 
only, paper sacked, f.o.b. Chgo.: 
Per ton 





Ginger, Jam., unbl..65@72 75@78 eee $21.60 

Ginger, African 45 55 MEOGRD 2 ccc cccccsccccces 28.00 
Cochin ........00- Rock, bulk, "40 ton car. 

Mace, fey. Banda delivered Chicago ...... 11.30 
East Indies ..... oe 1.60 Sugar— 
West Indies ...... +s 1.55 haw. 96 basis, f.o.b. 

aipetacd. flour, fey. .. 32 kk eer 6.25@6.40 
No us Refined standard cane gran., 

West India 66 DE ibs ctidiccedhseaetoes 8.75 

Vaprika, Spi 48@76 Refined standard beet 

Pepper Cayenne o- 46@62 ye . _ eerere 8.55 
Red, No. 1 ...... e. 44 Trackers’ curing sugar, 250 Ib. 

Pepper, Packers ... 1.94 3.20 bags . f.o.b. Reserve, La., less 

Pepper, white..... 3. 15@3. Fa Ctra ery ambien egniings 15 
Malabar ......... 2.02 wee ae per cwt. 
Black Lampong .. x 3 2.02 in paper bags, Chicago » wae 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles San Francisco No. Portland 
FRESH BEEF (Carcass) July 5 July 10 July 6 
STEER: 
Choice 
500-600 Ibs. .... . .£56.50@59.00 pom ’ $56.60 @ 57.00 
600-700 Ibs. . ... 56.50@59.00 $56.83@57.00 56.60@ 57.00 
Good: 
500-600 Ibs . 54.50@57.00 54.83@55.00 54.60 @55.00 


600-700 Ibs. 
Commercial 
350-600 Ibs. 


54.50@57.00 54.83@55.00 54.60@55.00 


. 4£9.50@52.00 49.83@ 50.00 49.604 50.00 


cow: 
Commercial, all wts . 48.00@52.00 48.00@ 50.00 49.60 @ 50.00 
Utility, all wts. ...... 44.50@44.90 44.83@ 45.00 44.60@ 45.00 
FRESH CALF: (Skin-Off ) (Skin-On) (Skin-Off) 
Choice: 
ee Eee. GOR ccisscccse 56.00 @ 58.00 60.00@ 63.00 
Good 


200 Ibs. down 
FRESH LAMB (Carcass:) 


Prime: 
40-50 Ibs 
50-60 Ibs. 

Choice: 
40-50 lbs 
50-60 Ibs. 

Good, all wts. 
MUTTON (EWE): 
Choice, 70 Ibs. dn....... 36.00@ 40.00 
Good, 70 Ibs. dn........ 36.00 @ 40.00 
FRESH PORK CARCASSES: (Packer Style) 


80-120 Ibs. 
120-160 Ibs. 


57.50@61.00 


.. 57.00@59.! 
. 57.00@59.! 





57.00 @58.00 
56.00@ 57.00 


55.00@57.00 
55.00 @ 57.00 










56.00@58 
56.00@ 
55.00@58.00 


57.00@58.00 
56.00@ 57.00 
56.00@58.00 


55.00@ 57.00 
55.00@ 57.00 
54.00@56.00 


33.00@ 35.00 
30.00@33.00 


(Shipper Style) 
35.00@ 36.00 
35.00@36.00 


(Shipper Style) 
vissssseeess 84.00@36.00 
FRESH PORK CUTS No. 1: 
LOINS: 

8-10 Ibs 

10-12 Ibs 

12-16 Ibs 
PICNICS: 

GD Ty x0 dns od ricedsae 
PORK CUTS No. 1: 
HAM, Skinned: 

2 ese 


33.004 34 oo 


48.00@50.50 
48.00 @50.50 
48.00@ 50.00 


52.00@56.00 
50.00@52.00 
48.00@ 50.00 


47.00 @51.00 
47.00@51.00 
47.00 @ 48.00 


38.00@40.00 
(Smoked) 


(Smoked ) (Smoked) 


. 54.00@59.50 57.00@60.00 58.00@ 60.00 








SGP MO. scons se TEED. 58.00@58.50 55.00 @57.00 57.00@59.00 
BACON, “‘Dry Cure’’ No. 1: 

6- 8 Ibs . 46.00@53.50 52.00@54.00 49.00@ 51.00 

8-10 Ibs. = 42.004 48.00@52.00 45.00@ 49.00 

 - fi ars . ” 42 ,00@ eee . 45.00 @ 49.00 


LARD, Refined: 

Tierces .. ny 19.00@ 21.00 
50 Ib. cartons and cans... 19.50@21.50 
2 UD. CRPCOMS ..ccccccee 20.00@ 22.00 


20.00@ 21.00 





19.00@21.00 


21.00@22.00 50 @ 22.00 








THE FOWLER CASING CO. LTD. 


For 30 Years the Largest Independent Distributors of 


QUALITY AMERICAN HOG CASINGS 


in Great Britain 
8 MIDDLE ST., WEST SMITHFIELD, LONDON E.C. 1, ENGLAND 
(Cables: Effseaco, London) 
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[ 


—T eer 


round 


229% 
230 
p62 
@1.25 





10.00 
10.00 
15.00 
-Off) 

33.00 


31.00 


17.00 
17.00 


7.00 
57.00 
65.00 


yle) 


4.00 


1.00 
1.00 
8.00 











CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


F. 0. B. CHICAGO OR 
CHICAGO BASIS 
THURSDAY, JULY 12, 1951 


REGULAR HAMS 


Fresh or F.F.A. e.: ?. 
are 48n 4s8n 
BE accccses 48n 48n 
| ee 47n 47n 
DE eseescns 47n 47n 


REGULAR HAMS 


Fresh or F.F.A. 8. P. 
16-18 ..47n 47n 
EP 00603064 45n 45n 
SD ba k0%de4 41n 4in 
SKINNED HAMS 
Fresh or F.F.A. Ss. P. 


50 @50% 50 
49 @49% 49 
@49% 49 
@49% 49 


@50%n 






QAR 
éavashne 40 


2 @410% 40 @40%n 
25-30 . ... 38% @38% 384% @38k%en 
25/up, No. 2's 

aa a . . -reevews 

OTHER D.S. MEATS 
Fresh or Frozen Cured 
Reg. plates.. 17n 17n 
Clear plates. l4n l4n 


Square Jowls.17%@17% 1 
Jowl Butts .144%@15 15 @15% 
8.P. Jowls... 











PICNICS | 
Fresh or F.F.A. S. P. | 
BO dxka vedas 39 39 | 
4-8 range ————.. wemneee | 
OB ccc reves 361% 36ign | 
scien 444 3444n | 
10-12 31%@32 31% @32n | 
32-314 .... 31% @32 31% @32n | 
8/up, No. | 
BOG. sceeswan BIM@S2 nee eee | 
BELLIES 
Fresh or Frozen Cured 
36n 
8514 
34% @35n 
3414 @34%n 


29% @30 
28 @28%n 
264n 





GR. AMN. D. 8. 
BELLIES BELLIES 


Clear { 
nee ee 22% 23n_ | 
20-25 ..... ..21n 224 | 

Seinen 2° (| 
sain a die 9 19% 
aad 18% 18 
17 17 
| 
FAT BACKS | 
Green or Frozen Cured | 
Rh SPrrrree 13n 13n 
. ee 13n 13n 
Dn .¢6t040-03 13n 13 
SP scteacen 13n 13 | 
DEE wwe02s sen 13n 13 
16-18 .13%n 13% 
18-20 ||... ‘18%gn 13% 
SPE caiscere 13%n 


n—nominal. 





LARD FUTURES PRICES 


MONDAY, JULY 9, 1951 


Open High Low Close 
July 16.50 16.55 16.47% 16.55 
Sept. 14.85 14.95 14.65 14.70 





Oct. 14.35 14.55 14.22% 14.25b 
Nov. 13.67% 13.67% 13.62% 13.57% 
Dec. 14.15 14.15 13.70 13.77%b 

Sales: 4,680,000 Ibs. 

Open interest at close Fri., July 
6th: July 94, Sept. 392, Oct. 409, 
Nov. 300, Dec. 295, Jan. 15, and Mar. 
7 lots. 


TUESDAY, JULY 10, 1951 


July 16.55 16.55 16.50 16.50a 
Sept. 14.67% 14.77% 14.67% 14.70b 






Oct. 14.30 14.35 14,224 2 
Nov. 13 13.65 3. 
Dee. 13.75 13.85 





Sales: 4,280,000 Ibs. 

Open interest at close Mon., July 
9th: July 75, Sept. 400, Oct. 412, 
Nov. 299, Dec. 298, Jan. 15 and 
Mar. 7 lots. 


WEDNESDAY, JULY 11, 1951 


July 16.55 16.60 16.55 16.60 
Sept. 14.72% 15.17% 14.72% 15.17% 


Oct. 14.25 14.50 14.25 14.50 
Nov. 13.57% 13.65 13.55 13.65 
Dec. 13.77% 13.90 13.75 13.90 


Sales: 3,880,000 Ibs. 

Open interest at close Tues., July 
10th: Jnly 73, Sept. 399, Oct. 408, 
Nov. 303, Dec. 301, Jan. 15 and Mar. 
9 lots. 


THURSDAY, JULY 12, 1951 


July 16.70 16.80 16.62% 16.62\%b 
Sept. 15.22% 15.45 15.22% 15.40 
Oct. 14.60 14.67% 14.55 14.65a 
Nov. 13.70 13.87% 13.70 13.75 
Dec. 13.95 14.10 13.95 14.00a 


Sales: 6,000,000 Ibs. 


Open interest at close Wed., July 
lith; July 66, Sept. 406, Oct. 404, 
Nov, 304, Dec. 322, Jan. 15 and Mar. 
10 lots. 


FRIDAY, JULY 13, 1951 
July 16.62% 16.65 16.62% 16 
Sept. 15 15.47% 15.22% 15.37 
Oct. 14.65 14.77% 14.¢0 14.62% 
Nov. 13.75 13.87% 13.70 13.Tha 
Dec. 14.10 14.10 13.92% 13.95b 

Sales: About 2.500.000 Ibs. 

Open interest at close Thurs., Julv 
12th: July 51, Sept. 392, Oct. 399, 
Nov. 310, Dec. 343, Jan. 15 and Mar. 
11 lots. 


a—asked. b—bid. 


62% 










CORN-HOG RATIO | 


The corn-hog ratio for bar- 
rows and gilts at Chicago} 


for the week ended July 7| 


fell to 13.1 compared with 
the 13.4 ratio reported for 
the previous week. The U. S. 


Department of Agriculture | 


reported the ratio for the 
corresponding week last year 
at 14.9. These ratios were 


based on No. 3 yellow corn 
eolliny for @1 796 new hn, in 


the week ended July 7, $1,667 | 


per bu. in the preceding week 
and $1.558 per bu. in the 
same week in 1950. Barrows 
and gilts sold for $22.53, 
$22.42 and $23.14 per cwt. in 
the three weeks under com- 
parison. 





PACKERS’ WHOLESALE 


LARD PRICES 

Refined lard, tierces, f.0.b. 
SED antieescodsrcuteseane $19.75 

Refined lard, 50-lb. cartons, 
£.0.B. CRECRBO .....ccccceees 19.75 

Kettle rend., tierces, f.0.b. 
GENE . « dee nbedece 60040000 20.75 


Leaf, kettle rend., tierces, 

f.o.b. Chicago 
an A, EE eee 25 
Neutral tierces, f.o.b. Chicago 23.25 
Standard Shortening *N. & S.. 24.00 





i “*Delivered. 





WEEK'S LARD PRICES 


P.S. Lard P.S. Lard Raw 





Tierces Loose Leaf 
July 9 .16.55n 50n 
July 10 .16.50n 14.50n 
July 11 .16.60n 
July 12 .16.62%n 62%n 
July 13 .16.65n 14.624n 


a—asked. b—bid. n—nominal. 
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will you pay for 


GREASE 5 


this year ¢ 


Grease is worth money—and it is 
urgently needed! If you are not 
salvaging grease from the waste lines in your plant, the grease you 
are throwing away is costing you moneyl 





Josam Grease Interceptors are guaranteed to recover over 90% of 
the grease which you can easily sell at a profit. They prevent your 
drain lines from becoming clogged . . . thereby avoiding service 
interruptions and costly repairs. Modern food processing and packing 
plants everywhere are profiting from Josam Grease Interceptor 
service. Send coupon below for further details. 


§ GREASE INTERCEPTORS 


turn waste grease into money! 





Series “PH” 
Grease Interceptor 


All steel, designed for 
any capacity, with skim- 
ming valve and skim- 
ming trough for service 
in packing houses, ren- 
dering plants, abattoirs, 
and industrial plants. 
For installation on floor 
or in a pit. 


PoE Pa Wh we Ge ee ae ee se ee ee a 


FOR FLOORS IN PACKING PLANTS 
SERIES 3610 LEVELEZE FLOOR DRAIN 


The ideal drain to meet problems 
of new construction, alterations 
and maintenance. Adjustable col- 
lar of drain has a rolled thread 
which permits lowering or raising 
top to meet finished floor level, 
even after drain is installed. Pays 

for itself many times over. P 








Ie USE ae ee el aw ee meer wo a ell 


JOSAM MANUFACTURING COMPANY 
317 Josam Building Cleveland 13, Ohio 
Representatives in Principal Cities 
Please send free copy 
(] Bulletin “G" on Grease Interception. 
() Literature on Leveleze Drain. 


Address 


Sip eek SOG. 6s 8. hind hak b eter cvadsavebhen 

















MEAT CUTTERS APRON 


— Special Design — 


NOTE THESE 
EXCLUSIVE ADVANTAGES 


1. Made of heavy drill, impreg- 
nated and coated on both 
sides with 28-gauge Neoprene. 


2. Oil, acid, 


resistant. 


water 


and alkali 


3. Large shoulder patch for wip- 
ing knives after sharpening. 





4. Large belly patch is provided for table work. 
5. Elastic snap strap holds apron snug against body without binding. 


Available in white or maroon. 
Size 36" x 44" 
NEW LOW PRICE .. . PROMPT DELIVERY 


APRON HEADQUARTERS .. . in cotton, 
rubber and plastic. Don't buy until you 
get our prices and samples. Send for 
catalog TODAY. 


ASSOCIATED BAG & APRON COMPANY 


2638 Belden Avenue Chicago 47, Illinois 








GENUINE 


Smithfield Ham 


Now available to Whole- 
salers, Hotel Su PB 
Houses and Suppliers -of 
Institutions. 


smirwrrer® 
%, Hom. 
ceate® we 
Mey 


wa cure os eoerntt 
> 


Famous since 1870 


Often Called The 
World’s Finest Ham 


P. D. GWALTNEY, JR. & COMPANY, Inc. 


SMITHFIELD, VA. 
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NEW YORK 





WHOLESALE FRESH MEATS 
CARCASS BEEF 
(Ceiling base prices) 

July 10, 1951 


Per lb 
City 
Prime, 800 lbs./down .......... 58.7 
Choice, 800 Ibs./down ......... 56.7 
GE 6cbnc¢iddd dus besececavecces 54.7 
Cow, commercial .....cccccseccs 49.7 
GOW, WEED. cccsccosvcssecocses 44.7 
BEEF CUTS 
(Ceiling base prices) 
Prime: 
TRIMGOURNOEE wecccccsccccccece 64.1 
a. SPPRTERTELELU TITTLE 
OME cccccsesccccecvcoccceens 57.7 
Trimmed full loin ....... 96.7 
MEE, ccvteccvasecsccocsonces 31.7 
BENS BOE cccccccscscceseoves 120.4 
SEED aedgvenccecess a0 Wes 77.3 
Cross cut chuck .......cccses 51.4 
Regular chuck .......... coo mee 
Foreshank 3.7 
Brisket ei 
TD G00ben6.60006506600.0600006 A 
Short plate 7 
BEE cccdescccoscvccusceeses 2. 
MED. cocccvevsserecceeses 2 
Arm chuck 
Choice: 
ERimGQuarters 2... ccccccccccce 
DOU ccocescccececcess 
PEE dc cendareesavovecsepes 


Trimmed full loin .. 
DOMME ccccccccccccccccccccecs 
Short loin 


Sirloin ‘eve 
Cross cut chuck ............. 51 
De GER cidccccccencce Ge 
DE <s66scdsceees 33.7 
DEE. ccnae tecneude 44.7 
ke HERR a ee 70.7 
=o BND odbuedecesaeeesan 33.7 

DN « wabee stdrdespaewe 59.7 
Triangle coNeéebecudenvewsoas 48.2 
ER GREE. vneec twnnovesevoed 52.7 

FANCY MEATS 
(L.c.1. prices) 

Veal breads, under 6 oz..... 80 
OD Be GR ccccecesssveede 1.00 
12 os up aspnotaiveheseses 1.25 

OEE BO ccccccccccecces 16%* 

Beef livers, selected ....... 62%° 

Beef livers, selected, kosher. 82%* 

CRGREe, GUGR FT Be cc cccoccs 27%* 
*Ceiling base prices. 

LAMBS 
(Le.1. prices) 
City 

Prime lambs ...........+ 4 63 

Choice lambs ............ 63 

Hindsaddles, prime & ch. 88 75 

Western 

Prime, all wts. ........... 56 @63 

Choice, all wts. .......... 56 @63 

Goede, GH Wee. ..cccscccese 56 @63 


For permissible _—* to ceiling 
base prices, see CPR 


we have all the 
makings. . 





MANUFACTURING CO. 


Rhinelander, Wisconsin 


PREFERRED 








FRESH PORK CUTS 


(Le.l. prices) 


Western 
Hams, skinned, 14/down.52 @53% 
Picnics, 4/8 lbs. ..... 3044n 
Bellies, sq. cut, seediess, 

8/12 lbs. ... ws eee 35% @36 
Pork loins, 12/down ..... 49 be 
Boston butts, 4/8 Ibs. ... 

Spareribs, 3/down wyert 
Pork trim., regular ......26%@27 
Pork trim., spec. 85%....50 @B5Bl 

City 
Hams, skinned, 


14/down .50 O55 
Pork loins, 12/down ..... 46 
Boston butts, 4/8 Ibs....44 rH 
Spareribs, 3/down a 


VEAL—SKIN OFF 
(Le.1. prices) 


Western 
Prime carcass ....... 59@62 
Choice carcass .......... es 
Seer GD cutkccccqcaccse eee 57@00 
Commercial carcass .......... 55@57 


DRESSED HOGS 


(Le.1. prices) 


Hogs, gd. & ch., hd. on, If. fat in 
100 to 136 Ibs. ........ 34 35% 
ae OD Bee BW, cccccecs 34 35 
154 to 171 lbs. ........ 34 85 
Bee OS TES BRB. cccccses v4 35% 

BUTCHERS’ FAT 
(1.c.1. prices) 

SD GUD ccccrdcsenvoeeésansacéas 3% 

PE CE ccucesetudesnee de -.. 4% 

i x errr re 5% 

Inedible suet ......ssccsccecess 5% 


LIVESTOCK SUPPLY 


SOURCES 
Percentages of livestock 
slaughtered during May, 


1951, bought at stockyards 
and direct purchases were 
reported by the U. S. De- 
partment of Agriculture as 
shown in the following table: 





May Apr May 
1951 1951 1950 
Per- Per- 
cent cent 
Cattle 
Stockyards 75.8 74.5 
CER cxces 24.2 25.5 
Calves— 
Stockyards ... 56.8 52.9 62.9 
Other -e» 48.2 47.1 37.1 
Hogs 
Stockyards ... 44.4 43.4 44.1 
Other 05.6 56.6 55.9 


Sheep and ls ambe - 
Stockyards 
Other .. 54.0 62.3 


or rolls 


Printed sheets 
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TALLOWS AND GREASES 


Thursday, July 12, 1951 











Late last weekend, a few scattered 
and spotty sales of a variety of mate- 
rials sold at lower prices, with fancy 
tallow at 10c, choice white grease at 
8%c, 8%c, and a few later sales at 8%c. 
Special tallow also sold at 8%c and 
yellow grease at 6c, Chicago, and 6%4c 
at an eastern point. 

On Monday a very dull and feature- 
less session failed to find any buying 
interest. 

On Tuesday and Wednesday a few 
sellers moved additional materials, 
again at sharply reduced prices; fancy 
tallow at 9%c, River point, and 9%c 
and 9%c, Chicago. Special tallow sold 
at 7%c and late Wednesday at 7'%c, 
Chicago. Choice white grease sold at 
7%c and 7%4c and a few tanks prime 
tallow moved at 8%c. Thursday, choice 
white grease sold at 744c, Chicago, but 
no trading was reported on other 
grades. 

TALLOWS: Quotations on carlots de- 
livered usual consuming points Thurs- 
day were: Edible tallow, 10@10%c; 
fancy, 9% @9'%4ec; choice, 9%@9%c; 
prime, 8%@9c; special, 74@7%c; No. 
1, 74 @7%c; No. 3, 5%@6c, and No. 
2, 5% @5%c. 

GREASES: Thursday’s quotations 
were: Choice white grease, 744c; A- 
white, 7@7%c; B-white, 64%@6%c; yel- 
low, 5% @6c; house, 5% @5'%c; brown, 
4%c, and brown (25 acid), 5c. 


OLEOMARGARINE PRODUCTION 

Margarine production totaled 80,344,- 
000 lbs. during May, according to a 
report by the National Association of 
Margarine Manufacturers. This amount 
represented a 21,761,000-lb. increase 
from the 56,583,000 lbs. produced in the 
same month a year ago. Colored mar- 
garine output rose to 60,715,000 lbs. 
compared with 37,970,000 lbs. in May, 
1950. Uncolored margarine produced in 
the month was estimated at 19,629,000 


lbs.—a slight gain from the 18,613,000 
Ibs. turned out in the month a year 
earlier. Stocks of colored margarine 
held at producer’s plants at beginning 
of May were 8,928,000 lbs. and at the 
end of the month were 9,094,000 Ibs. 
Uncolored margarine stocks on the first 
of the month were 4,668,000 lbs., falling 
to 3,697,000 lbs. at the end of the 
month. Total margarine production in 
the first five months of 1951 amounted 
to 435,180,000 lbs. compared with 
371,025,000 lbs. for a year ago. 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, July 12, 1951) 


Blood 
Unit 
Ammonia 
Unground, per unit of ammonia............ *$6.75 


Digester Feed Tankage Materials 


Wet rendered, unground, loose 


iT Ti 6.66506) ew qetee tebe aseouwé *$7.00@7.25 
PE GD cuccosdowecdhiceescesnnesace 6.75 
Liquid stick tank cars.........-cece0. 3.50 
Packinghouse Feeds 
Carlots 
per ton 
50% meat and bone scraps, nagees. ... $105.00 
50% meat and bone scraps, bulk....... 105.00 
55% meat scraps, bulk ............ .6 110.00 
60% digester tankage, bulk ...... 100.00 @ 105.00 
60% digester tankage, bagged ........ 110.00 
80% blood meal, bagged ..........+..+ 60.00 
60% standard stea bone meal, 
WRGGOE ccccccccsecs TTY ° 82.50 
Fertilizer Materials 
High grade tankage, ground, per unit 
GMBOMER 6c cc ccodocccoccvccccssscecsscess $7.50 
Hoof meal, per unit ammonia..............+ 7.50 
Dry Rendered Tankage 
Per unit 
Protein 
GD co cccccestcedccé sssccevoescocses *$1.65@1.75n 
PEE Soc wehegwonsocenescgseseses *1.65@1.75n 
Gelatine and Glue Stocks 
Per cwt. 


Calf trimmings (limed) ...........+.. $2.50 
Hide trimmings (green, salted) ...... 1.75@ 2.00 
Cattle jaws, skulls and knuckles, 


Animal Hair 


Winter coil dried, per ton......... $115.00@120.00 
Summer coil dried, per ton........ *95.00@ 100.00 
Cattle switches, per piece... 
Winter processed, gray, Ib 

Summer processed, gray, Ib........ 








n-—neminal 


*Quoted delivered basis. 





VEGETABLE OILS 


Wednesday, July 11, 1951 








The major vegetable oils continued 
to show softness this‘ week and al- 
though some traders reported a little 
better tone at mid-period, the strength, 
if any, was almost imperceptible. 

Monday’s market was very thin; the 
cotton acreage report did not have much 
effect since the trade has been antici- 
pating a larger crop. Peanut oil was 
the weakest and was reported to have 
sold at 16c, or 1@1%c lower than a 
week earlier. Corn oil was easier and 
crude was available at 14c. A limited 
amount of July soybean oil sold at 
14%c in the forenoon, but later sales 
were made at 14%c and this was re- 
ported to be the best bid. September 
shipment soybean oil sold at 13%c. 
Cottonseed oil was featureless and buy- 
ing interest was almost completely 
lacking; new crop oil was offered at 
both common and high freight points 
at 14%c. Copra and coconut oil were 
unchanged. 

Trade was virtually at a standstill 
on Tuesday with July soybean oil sell- 
ing at 14%c and August at 14%c. 
October-December was offered at 13%c. 
One small lot of distress cotton oil was 
offered in the Valley at 14c and new 
crop product sold in small volume in 
Texas at 14%c and was offered in the 
Southeast at 14%c. Some crude peanut 
oil was reported sold at 16c but other 
sources said the highest bid was 15%4c. 
Crude corn oil moved at 14c and refined 
at 17%c. Coconut oil was softer and 
was offered at 12%c on the Coast. 

Apparently there was a little busi- 
ness in spot soybean oil at midweek at 
14%c; however, the market seemed 
closer to the 14%c level at which the 
straight month traded. September oil 
sold at 13%c but weakened a trifle later 
in the session. Cottonseed oil continued 
on the easy side with some business in 
South Texas oil at 14%c; later reports 
indicated interest had waned at the 
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For CRACKLINGS, BONES 
DRIED BLOOD, TANKAGE 
and other BY-PRODUCTS 


Founded 1834 


1 te 20 tons per hour. 


STEDMAN 


25m GRINDERS 





Stedman equipment hes enjoyed an enviable reputation in the 
Meat Packing and Rendering Industries for well over 50 years. 
Builders of Swing Hammer Grinders, Cage Disintegrators, 
Vibrating Screens, Crushers, Hashers — also complete self- 
contained Crushing, Grinding, and Screening Units. Capacities 


STEDMAN FOUNDRY & MACHINE COMPANY, INC. 


bsidiary of 


General Office & 


Works 


dry ne y 


AURORA 


eee ee 











price level named. Corn oil sold in a 
limited way at 14c. 

COTTONSEED OIL: The market 
was soft and Texas oil was quoted at 
14%c paid while Southeast and Valley 
were called 14%c nominal. Cottonseed 
oil futures quotations at New York: 
MONDAY, JULY 9, 1951 
Open High Low Close Close 
°17.55 17.56 17.50 *17.54 
16.35, 16.60 16.20 16.30 
15.50 15.64 15.25 15.37 


15.50 15.64 15.22 15.34 
*15.30 cose . *15.25 
4 *15.32 





ee . 15.2 5.32 
*15.30 15.35 15.25 %15.22 
..*15.20 oese sooo TH5.6 


Sales: 373 lots. 


TUESDAY, JULY 10, 1951 

*17.00 17.35 16.25 *16.30 *17.54 
16.25 16.30 15.98 3 

e 25 15.40 15.25 








*15.21 15.84 «15. 
*15.20 15.25 15. 122 

i) 8 Bpweeiaeseeay 
Sales: 351 lots. 


WEDNESDAY, JULY 11, 1951 

*16.00 16.50 16.20 

15.93 16.20 15.93 

15.35 15.60 15.35 

"15.30 15.56 15.32 
2c 








25 15.50 15.36 
-*15.10 15.38 15.33 
*15.07 waned obo 
Sales: 352 lots. 





THURSDAY, JULY 12, 1951 


i  vehes«.s 16.00 16.41 16.00 16.41 *16.10 
te o260%8 16.00 16.34 16.00 16.32 16.02 
in “eawaw es 15.60 15.89 15.60 15.87 *15.50 
UO ee 15.63 15.85 

Mey, cc eceye *15.40 15.85 

| PS *15.60 15.83 

PC: «ede seid *15.48 15.95 

July ('52)..*15.43 


Sales: 557 lots. 


*Bid. 


PEANUT OIL: Weakness plagued 


the market this week and the midweek 
quotation was around 15%c nominal. 

COCONUT OIL: The market ap- 
peared to be around 12%c, Pacific 
Coast. 

SOYBEAN OIL: The midweek quo- 
tation was 14%4c, Decatur, or %c under 
a week earlier. 

CORN OIL: The closing quotation of 
14c was %c under a week earlier. 





EASTERN BY-PRODUCTS MARKET 
New York, July 12, 1951 

Dried blood was quoted Thursday at 
$6@$6.50 per unit of ammonia. Low test 
wet rendered tankage moved at $6.75 
per unit of ammonia, and high test 
tankage sold at $6.50. Dry rendered 
tankage sold at $1.60 per protein unit. 








VEGETABLE OILS 


Wednesday, July 11, 1951 


Crude cottonseed oil, carloads, f.o.b. mills 


en atin gaye * 1414n 
DE, Wis ctepeaveubesn edema eueet 144%n 
DT <etduinitheLi» retin ees) 4s 06.0 144n 
Corn oil in tanks, f.o.b. mills ........ 1 
Soybean of], Decatur .........-es0% 14% 
Peanut oil, f.o.b. Southern Mills ‘ 174 


Coconut oil, Pacific Coast ....... 
Cottonseed foots 
Midwest and West Coast oer 2@ 2%n 


Eee 2@ 2%n 
n—nominal. 
Wednesday, July 11, 1951 
White domestic vegetable a ° 7 
White animal fat ...... ietoubebece qas 31 
Milk churned pastry ‘4 ; : .. 284 30 
Water churned pastry ..........+..+..+.--28@30 





grinders 


a 


mitts & 
merrill 


1001 South Water * 


SAGINAW 
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VEGETABLE OILS PRODUCTION 

May, 1951, factory production of veg- 
etable oils, in pounds (with correspond- 
ing April figures in parentheses): Cot- 
tonseed, crude, 38,629,000 (54,719,000), 
refined, 54,149,000 (65,744,000); pea- 
nut, crude, 18,151,000 (18,137,000), re- 
fined, 14,571,000 (12,322,000); corn, 
crude, 19,782,000 (20,183,000), refined, 
17,543,000 (17,868,000); soybean, crude, 
209,264,000 (212,077,000), refined, 163,- 
260,000 (180,217,000); coconut, crude, 
49,264,000 (42,026,000), refined, 26,499,- 
000 (28,277,000). 

Factory consumption of vegetable 
oils during the month was: Cottonseed, 
crude, 58,752,000 (71,394,000), refined, 
63,388,000 (62,876,000); peanut, crude, 
15,232,000 (12,858,000), refined, 10,339,- 
000 (6,995,000); corn, crude, 18,941,000 
(19,415,000), refined, 18,593,000 (16,- 
239.000); soybean, crude, 174,958,000 
(192,766,000), refined, 157,851,000 (141,- 
076,000); coconut, crude, 45,747,000 
(48,214,000), refined, 25,060,000 (27,- 
626,000). 

May 31, 1951, factory and warehouse 
stocks, compared with April 30, were 
as follows: Cottonseed, crude, 30,081,000 
(48,528,000), refined, 226,997,000 (231,- 


652,000); peanut, crude, 24,019,000 
(19,822,000), refined, 30,302,000 (27,- 
647,000); corn, crude, 16,626,000 


(14,898,000), refined, 6,237,000 (7,810,- 
600); soybean, crude, 124,800,000 
(125,870,000), refined, 119,641,000 (129,- 
607,000); coconut, crude, 106,153,000 
(101,745,000), refined, 10,336,000 (10- 
239,000). 


‘The New 


FRENCH 
CURB PRESS 


Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 
The French Oil Mill 
Machinery Company 
Piqua Ohie 











3089 River Reed 





IE 





| Write for Bulletins No. 216 and No. 233 
MICHIGAN | 


Established 1900 
“Reg. U.S. Pat. Off. 


Fly Chaser Fan 


When installed over door- 
ways, chutes and conveyor 
tracks will prevent flies 
from entering building or 
clinging to carcasses from 
Slaughter House to cooler. 


m *RECO Fly Chaser Fans 
blow down a strong cur- 
rent of air through which 
flies will not pass. 


@1 
1S _ COMPANY 


River Greve, Ii. 
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Light and heavy calfskins traded 55c 
and 65c—More booked at same price 
for next allocation period—<Anticipate 
an increase in allocations for next 
period—Outside markets inactive. 


CHICAGO 


PACKER HIDES: Packers, in an ef- 
fort to keep in as current a position as 
possible, sold hides right to the dead- 
line of the last allocation period. With 
the possible exception of a few branded 
steers, all were well sold at the close 
of the period last Saturday. Tanners, 
who have been finding it very hard to 
move leather, had no difficulty covering 
their needs and in some instances did 
not even use their entire quota, so both 
packers and tanners apparently. were 
well satisfied (at least as to quantity) 
with their trading and buying. 

As mentioned here last week, how- 
ever, the outlook for the next period 
points to the possibility of an increase 
in allocations, a continuation of the 
current light demand, and the problems 
attendant to such a situation. That allo- 
cations might be increased is based on 
three main factors: A five week period, 
an increase in the kill and a carryover 
of hides in outside markets. The de- 
mand factor is less tangible and could 
change with a flurry of activity in 
leather markets, or a change in impor- 
tant world conditions. At the present 
time, however, and this is more or less 
substantiated by the reluctance of tan- 
ners to do any advance booking, the 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. week 
July 12, 1951 Week 1950 
Nat. strs. 33 @36%* 33) @36%* 27 @2s 
Hvy. Texas 
strs. ° 30* 30* 24% 
Hvy. butt, 7 
brand’ d strs, 30* 30° 24% 
Hvy. Col. strs 20%" 20%* 24 
Ex. ag Tex 
87s. ‘ 37* 37* 28n 
*d cows 33* 33° 25 @25%n 
Hogs ut. cows 34° 34* 26 @26%n 
IHighit. cows.36 @37* 36 @37* 27 @28ien 
Nat. bulls . 24° 24° 17 @1li% 
Brand’d_ buils. 23° 23° 16 @16% 
Calfskins, Nor 
15/under 5 @65 60 @70 624% @ 66 
Kips, Nor. 
nat. 15/25.. 55n 60n 52% 
Kips, Nor. 
branded ... 52%n 574gn 52 
SMALL PACKER HIDES 
STEERS AND COWS: 
70 Ibs. and over. Hie —— =§s’s—«ét KK 
35-30 Ibs. ........37 37%* 
Bulls 58/over ... 33s" 23° steer 
Subtract %c from base prices for every 1 Ib. 
increase in weight over 35 Ibs. All prices f. o.b. 
point of shipment, flat for No. 1's and No. 2's. 
SMALL PACKER SKINS 
Calfskins under 
15 Ibs. .. . . 40@ 50 50@ 60n 
Kips, 15/30 7 46n 51* 
Slunks, regular 2.00@2.50n 2.00@2.50n 
Slunks, hairless .. 90* 90* 


SHEEPSKINS, ETC. 

we shearlings, 
1 4.00 4.00@4.50 3.00@3.10 

me P elts .. 50n 5On 35@ 36 


Horsehides, 
untrmd. .. 16.00n 16.00n 11.00@12.00 
*Ceiling price under Regulation 


n- nominal. 
2, Revision 1. 
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demand side of the market definitely 
appears to be off, and it is possible that 
the hide market might be shaded in 
a spot or two in packer hides, and al- 
most definitely in certain outside mar- 
kets. 

It is equally possible that instead of 
any price changes the market might be 
slow and clearance might be incom- 
plete, because thinking for the “long 
pull” tends more to the “bullish” side 
than to the “bearish.” If conditions are 
a little slow at present, many are of 
the opinion that it is just temporary. 
The new period opens July 30 and until 
then these questions will remain un- 
answered. 

SMALL PACKER-WEST COAST: 
While awaiting the new allocation pe- 
riod, which will open July 30, the out- 
side markets have been even more quiet 
than has been usual in the prior interim 
periods. Previously advance booking 
has been rather sizeable. In one in- 
stance in excess of 50 per cent of all 
hides on the outside markets were dis- 
posed of before the new allocation 
period opened. Now with the entire 
market picture changing, tanners are 
not overly anxious to make advance 
commitments, and, with the exception 
of a few bookings for hides 50-Ibs. and 
under, there is absolutely no trading 
activity. 

Touching briefly on the same ideas 
mentioned in “Packer Hides” the mar- 
ket situation briefly is this: Leather 
is not moving; slaughter, and conse- 
auently hide supplies are improving. 
There was a carryover of some hides 
from last allocation period and, from 
all appearances, allocations will be in- 
creased. Supply and demand will be in 
much closer balance than they have 
been, and it might even develop that 
supply will be in excess of demand with 
a resultant weaker market. With this 
outlook tanners are inclined to wait 
until the new period opens before buy- 
ing any hides. 

CALF AND KIPSKINS: With other 
markets rather quiet and with most 
hides sold, teen interest was focused 
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regen SARS 


Syl 


geared to the times 


on the skin market late last week and 
again this week. Skins, as has been the 
case for some time, have been very 
weak and hard to move. Bids and offer- 
ings were so far apart during most of 
the last allocation period that there 
was some question as to whether any 
trading would develop. However, last 
week, one packer sold a mixed package 
of 13,000 light and heavy calfskins at 
65 and 55c, 15 to 25c below the ceilings, 
to establish a market level. 

When the allocation period closed 
last Saturday the balance of the pack- 
ers had refused to trade at these prices, 
and as a consequence they were forced 
to carry their inventory of skins. It 
came somewhat as a surprise this week 
when these same packers changed their 
ideas and made advance bookings for 
next allocation period, same basis, that 
is 65c for heavies and 55c for lights. 
It was estimated about 40,000 were 
booked during the week. 

Kips were quoted on a lower nominal 
basis, but both offerings and interest 
were lacking. Packers moved regular 
slunks at $2.85 and hairless slunks at 
90¢. 

SHEEPSKINS: The sheepskin mar- 
ket was lower again this week, but the 
exact levels could not be ascertained 
because the small amount of trading 
that was completed was P.T. It was 
definitely known however, that No. 1’s 
were offered at $4. One packer reported 
that an indicated bid of $3.50 had been 
made to him, while another said that 
buyers were talking pre-Korea levels 
or $3. It was not felt that the market 
was this depressed. 

Packers are continuing to pull their 
clips so no trading or offerings was 
reported in these. In sympathy with the 
No. 1 shearlings, the 2’s and 3’s were 
quoted lower at $2.50 and $1.80@$2. 
Pickled skins remain scarce and from 
reports are moving at the full ceiling. 


CHICAGO HIDE MOVEMENT 

Receipts of hides at Chicago for the 
week ended July 7, 1951, were 3,781,000 
lbs.; previous week, 3, 933 ,000 lbs.; same 
week 1950, 4,329,000 lbs. 

Shipments for the week ended July 
7 totaled 2,504,000 lbs.; previous week, 
3,731,000 lbs.; corresponding week 1950, 
3,415,000 Ibs. 
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Army to Buy Tallow 


The Army has requested offerings on 
4,150,272 lbs. of prime inedible tallow 
for shipment to Korea. Bids must be 
made by July 25 and deliveries must be 
completed by September 15, 1951. Of- 
ferings should be made in triplicate to 
the New York Quartermaster Procure- 
ment Agency (Army), 111 E. 16th st., 
New York 3. 

Deliveries may be made f.o.b. cars, 
contractor’s shipping point, in the 
United States, Canada or fas. nearest 
adequate port. 


N. Y. HIDE FUTURES 


MONDAY, JULY 9, 1951 





FRIDAY'S CLOSINGS 


Provisions 


The live hog top at Chicago was 
$23.15; the average, $20.30. Provision 
prices were quoted as follows: Under 
12 pork loins, 47@48; 10/14 green 
skinned hams, 49@50%; Boston butts, 
45%; 16/down pork shoulders, 
38@38%; 3/down spareribs, 384% @39; 
8/12 fat backs, 13; regular pork trim- 
mings, 24%2@25; 18/20 DS bellies, 23 
nominal; 4/6 green picnics, 39; 8/up 
green picnics, 3144 @32. 

P.S. loose lard was quoted at 16.65 





duly Pee High ow oitese nominal; P.S. in tierces at 15.12%. 
~ aeogeennrsoes  Y~ 28.50n : 
Sales: None Cottonseed Oil 
TUESDAY, JULY 10. 1951 Closing futures quotations at New 
Ey eee 29.50b .... 29.500 York were quoted as follows: July 
, aie tate sauce a Se *8.50n 16.42; Sept. 16.35-36; Oct. 15.84-85; 
: Dec. 15.78 bid, 15.81 asked; Jan. 15.65 
WEDNESDAY, JULY 11, 1951 bid, 15.90 asked; Mar. 15.80; and May 
iy hotictenenee ene ~=—s:15.66 bid, 15.75 asked. Sales, 319 lots. 
Sales: None ED 
ces os sa GUATEMALAN LIVESTOCK 
J osccccsccccee see " 29. 3 > 
zaty sdteveeeeeens 20.50 Lee _ The results of the first Guatemalan 
idee: Dine livestock census was reported by the 
U. S. Department of Agriculture this 
July ena Sua ofa ar nets week. The livestock population in 1950 
MRE ct cccorescce SO00 Te ‘* 26:00 was reported as follows: Cattle, 899,- 
accom: th AOR pete 000; hogs, 413,000, and sheep 738,000. 
ee 


DEPENDABLE eeRiGERATION 


HUNTER 
1550 E.17™ ST. + 





at tow COST 


MANUFACTURING CO. 
CLEVELAND 14, OHIO 








MAY ANIMAL FATS 


May, 1951, production of animal fats 
has been reported, in pounds, as follows 
(with comparative April figures in pa- 
rentheses): Lard*, rendered, 203,000,000 
(196,000,000), refined, 154,000,000 
(136,000,000); tallow, edible, 8,352,000 
(7,634,000), edible refined, 2,037,000 
(1,733,000); tallow, inedible, 113,627,000 
(104,573,000), inedible refined, 22,928,- 
000 (22,577,000); grease other than 
wool, 53,533,000 (47,001,000); wool 
grease, 1,359,000 (1,085,000); neatsfoot 
oil, 230,000 (2,001,000). 

Factory consumption on the same 


basis was: Lard?, rendered, 15,907,- 
000), (13,321,000), refinedt, 7,964,000 
(7,390,000); tallow, edible, 4,897,000 
(3,841,000), edible refined, 1,742,000 


(1,182,000); tallow, inedible, 96,070,000 
(99,952,000), inedible refined, 17,451,000 
(21,641,000); grease other than wool, 
48,118,000 (47,750,000); neatsfoot oil, 
339,000 (292,000). 

Warehouse stocks at the close of May 
compared with April stocks, were: Lard, 
rendered, 90,339,000 (100,741,000), re- 
fined, 41,543,000 (41,031,000); tallow, 
edible, 5,103,000 (4,952,000), edible re- 
fined, 715,000 (603,000); tallow, inedi- 
ble, 169,595,000 (154,142,000), inedible 
refined, 11,568,000 (9,398,000); grease 
other than wool, 93,942,000 (86,168,000) ; 
wool grease § 565,000 (611,000); neats- 
foot oil, 1,161,000 (1,202,000). 


*Data on refined lard production represent fed- 
erally inspected lard. Excludes quantities used 
in refining. tIncludes 531,000 Ibs. shipped in in- 


edible tanks in April, 1951 and a small quantity 
in May, 1951, which cannot be shown to avoid 
disclosure of individual operations. tIncludes 1,- 
248,000 Ibs. shipped in inedible tanks in April, 
1951 and a small quantity in, May, 1951 which 
cannot be shown to avoid disclosure of individual 


operations. §Held by wool scourers. 


CHICAGO PROV. SHIPMENTS 

Provision shipments, by rail from 
Chicago with comparisons were quoted 
as follows: 


Week Previous Cor. Week 
July 7 Week 19%) 
Cured meats, 
pounds .......12,670,000 17,167,000 lu, > 
Fresh meats, Ln | 
pounds .......15,690,000 22,047,000 27,210) v00 
Lard, pounds ... 5,968,000 5,883,000 3,395,000 







































Eastern Representatives 

SHIPPERS FRANK BROWNELL ROY WALDECK 
OF Washington 4, D.C. Newark, W. J. 

MIXED CARS THE HAM WITH A A.1. HOLBROOK M. WEINSTEIN 
OF Buffalo, 122 N. Delaware 
SAUSAGE, LARD,| SATISFACTION BEEF COMPANY BEET COMPANY 
CANNED MEATS A N D P R oO Fl T ! New Ame Conn. adien, Conn. 

pens AND Western Operations 
provisions | KREY PACKING C OMPANY noes ance 

ington a 

ESTABLISHED 1882 a — lS 

ST. LOUIS 7, MISSOURI nati _ 
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Barrow Show Director 
Favors Lean-Type Hog 


“The intermediate type hog, the 
leanish hog rather than the fat hog, is 
still the hog the housewife pays the 
most money for and still the hog our 
show puts on the pedestal,” said P. J. 
Holand, director of the National Bar- 
row Show. The show is scheduled for 
September 12 through September 15 at 
Austin, Minn. 

“Because of the war in Korea and 
defense spending, the proponents of 
the fat hog have said that lard was 
now becoming more valuable, as it al- 
ways has in war-time, and that a shift 
by farmer producers to a compara- 
tively lean hog would be out of step 
with the times. It is not true that 
lard has gone up in price,” Holand 
said. “But the lean cuts of the hog 
have risen. Lard is lower and in a less 
favorable position with the lean cuts 
of the hog than it was at the time of 
the show last September.” The lean, 
intermediate type hog will be the 
standard for this year’s show for both 
carcass and live hog competition. 

Holand further announced that the 
carcass contests will be intrabreed af- 
fairs this year, although comparative 
figures will be available for those who 
ask for them from breed to breed. 
Prizes for the first place carcass are 
larger than for first place live hog in 
the various breed competitions. 

There will also be competition for 
cross-bred hogs in live and carcass 
classes. 


ST. LOUIS HOGS IN MAY 
Hog receipts, weights and range of 
prices at the National Stock Yards, E. 
St. Louis, Ill., were reported by H. L. 
Sparks & Co., as follows: 





1951 
Hogs received 276, 886 
Highest price ... $23.75 
Lowest price ...... ° 21.35 
Average price ...... 26% 22.22 
Average weight, Ibs ite 214 





K-M ... the vital link 


between you and profitable 
livestock buying / 


* 


Conveniently located 


CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 

FT. WAYNE, IND. 
INDIANAPOLIS, IND. 


JONESBORO, ARK. 
LAFAYETTE, IND. 
LOUISVILLE, KY. 
MONTGOMERY, ALA. 
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SALABLE LIVESTOCK AT 
12 MARKETS IN JUNE 


The U. S. Department of Agriculture 
report of June receipts at the seven 
leading markets, with totals for twelve 
markets, was as follows: 





CATTLE 
June June 

Chicago 101 359 22.088 
Kansas City 69,007 
Omaha ... 121,039 
E. St. Louis 47,204 
St. Joseph . 36.606 
Sioux City 90,152 
So. St. Paul ... T7595 

*Total 560,586 731,431 


*Includes seven markets named, plus Cinein 
nati, Denver, Fort Worth, Indianapolis and Okla 
homa City. 


CALVES 

Chicago - 8,814 9,746 
Kansas City Sune p ‘A 5.866 8,420 
Omaha ... doves 1,890 4,191 
E. St. Louis issecgescs SE 25,501 
i SE wscceue beens 3,001 4,434 
Sioux City .... ‘ ° 1,234 1,394 
So, St. Paul ... 25,988 29,386 

*Total . 99,152 124,710 


*Includes seven markets named, plus Cincin 
nati, Denver, Fort Worth, Indianapolis and Okla 
homa City 


HoGs 
207 423 
61,918 


Chicago 

Kansas City 

Omaha : 

E. St. Louis 

St. Joseph 

Sioux City ieaen néskens 142.2 
So. St. Paul Pre 166,978 


. 1,489,111 





126,474 
165 000 
*Total 


1,293,735 


*Includes seven markets named, plus Cincin 
nati, Denver, Fort Worth, Indianapolis and Okla 
homa City 


SHEEP AND LAMBS 


Chicago . 12,289 
Kansas City 36, 825 
Omaha .. 36,006 
St. Joseph 15,732 
Denver . 17,555 
Oklahoma City é 10,623 
So. St. Paul 6,401 
*Total ... 289,675 417,007 


*Includes seven markets named, plus Cincin 
nati, Fort Worth, Indianapolis, E. St. Louis and 
Sioux City 





LIVESTOCK CAR LOADINGS 


A total of 6,852 cars were loaded with 


livestock duirng the week ended June 


283, 1951, according to the Association 
of American Railroads. This was a de- 
crease of 760 cars from the same week 
in 1950 and an increase of 25 cars from 
the corresponding week in 1949. 











Danish Hog Numbers 
Continue to Decline 


Danish hog numbers still are declin- 
ing, according to a report by the Office 
of Foreign Agricultural Relations. The 
hog population, as of the May 4, 1951 
census dropped 9 per cent to 3,221,000 
head compared with the estimated 3,- 
541,000 head on the March 3, 1951 re- 
port. Declines were registered in all 
classes except bred sows which were 
increased 10,000 head to 239,000 head. 
The total number of sows was 357,000 
head, which was 5 per cent below the 
374,000 head reported on May 20, 1950. 
Provided that the number of bred sows 
remains at the present level, total hog 
numbers are expected to be about 3,- 
000,000 head within 2 or 3 months. If 
this estimate is reliable, Danish hog 
numbers will fall 600,000 head, or 17 
per cent under the amount at the end 
of 1950. 


KINDS OF LIVESTOCK KILLED 
The classification of livestock slaugh- 
tered under federal inspection during 
May, 1951, compared with April, 1951, 
and May, 1950: 
May Apr. May 


1951 1951 1950 
Per Per- Per- 
cent cent cent 
Cattle 
Steers 63.9 50.6 58.7 
Heifers ° 2200 OO 10.0 8.6 
Cows seed 24.1 27.4 28.8 
Cows and heifers $2.1 37.4 37.4 
Bulls and stags . 4.0 3.0 3.9 
Total 100.0 100.0 100.0 
Canners and cutters? 11.5 9.9 10.7 
Ilogs 
Sows 8.2 6.0 14.7 
Barrows and gilts O14 03.6 84.0 
Stags and boars : 4 4 1.3 
Total 100.0 100.0 100.0 
Sheep and Lambs 
Lambs and yrigs SA4 92.5 86.3 
Sheep 11.6 75 13.7 
Total 100.0 100.0 100.0 
Mneluded in cattle classification, 





For the best in equipment buys, you 
can find it in the classified section. 








~G St@aevices 


NASHVILLE, TENN. 
OMAHA, NEBRASKA 
SIOUX CITY, IOWA 
SIOUX FALLS, $.D. / 











H. L. SPARKS & Co. 


e@ Hogs furnished single deck or train load. 
e We ship hogs everywhere and sell stock pigs. 
National Stock Yards, iil. Phones: Bk ldge 6394. 
BUSHNELL AND PEORIA, ILL. uP 


OUR COUNTRY POINTS OPERATE UNDER NAME OF 
MIDWEST ORDER BUYERS. 


All orders placed thru National Stock Yards, Ill. 


ton 3-4016 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Wednesday, July 
11, were reported by the Production and Marketing Adminis- 
tration as follows: 








HOGS: (Quotations based on hard hogs) ; 
St. L. Natl. Yds. Chicago Kansas City Omaha St. Paul 
BARROWS & GILTS: 
Choice: 
120-140 Ibs. . $19.2 25-21.00 $16.00-19.00 $ s s 
140-160 Ibs a 18.50-2 
160-180) Lbs ‘ 
180-200 Ibs 
» Ibs 
» Ibs 
70) Ibs 
300) Ibs 
“330 Ibs. 7 
330-360 Ibs. 20.75 only 
Medium: 
160-220 Ibs. ... 20.00-22.50 19.25-21.75 20.25-21.25 19.00-21.75 
SOWS: 
Choice: 
270- 300 Ibs 0-2 17.00 
-330 Ibs. ... only 17.00 
330-360 Ibs. ... 19.00-19.25 17.00 
360- 400 Ibs. ... 18.00-19.00 17.00 
400-450 Ibs. ... 17.50-18.75 18.50 
450-550 Ibs. ... 17.25-18.25 18.50 only 
Medium: 


250-500 Ibs. 16.75-18.75 16.00-18.75 16.75-18.50 


SLAUGHTER CATTLE AND CALVES: 


STEERS: 
Prime: 
700- 900 Tbs. 
900-1100 Tbs. 
1100-1300 Ibs. 
1300-1500 Ibs. 


Ohoice: 

700- 900 Ibs. 
900-1100) Ibs 
1100-1300 Ibs. 
1300-1500) Ibs. 








ood : 

700- 900 Ibs. 30.00-33.2 oo 

900-1100 Ibs. .. ! 3 30.00-2 ‘ no 
1100-1300 Ibs, .. 31.50-34. 00 31. : 30.50-3% 31.50-35.00 
Commercial, 

ie. WOK. - caeee 0-31.50 28.00-31.25 27.00-31.00 27.00-30.50 27.00-31.50 

Utility, all wts. 26.00-27.50 24.00-27.00 = 25.00-27.00 24.00-27.00 
HEIFERS: 

Prime: 


600- 800° Ibs. 


84.50-36.50 
800-1000 Lbs. 


34.50-36.50 
Choice: 

600- 800° Ibs. 
800-1000 Ibs. 





33.00-34.50 
33.00-34.50 





Good: 
500- 700 Ibs. .. 30.50-23.00 30.50-3 3.00 
700- 900 Ibs. .. 30.50-33.00 31.00-33.° 3.00 
Commercial, 
ee saase 27.00-30.50 27.50-31.00 26.00-30.00 26.50-29.50 26.50-31.25 


Utility, all wts. 25.00-27.00 24.00-27.50 23.50-26.00 24.50-26.50 23.00-26.50 
COWS (All Welgnes: 

C jommerc ial 
Utility 
Can. 


26.00-28 50 





x cut. 17. 






BULLS (Yrls. Excl.) 


ianst6< 28.50-30.00 
28.00- 28 
26.00-298.00 
22.00-26.00 


30.00 
-28.00 
-26.00 








VEALERS (All Weights): 
Choice & prime. 36.00-39.00 
Com'l & good 29.00-36.00 


37.00-3 
31.00-5 


00 = 34.00-37.00 33.00-39.50 322.00-38.00 
00 30.00-34.00  28.00-33.00  25.00-32.00 





CALVES 
Choice & 
Com'l & 


(500 Lbs. 
prime. ! 
good .. 2 


Down): 
32.00-36.00 


33.00-38.00  33.00-36.00  31.00-37.00  31.00-35.00 
-00-32.00 3. 


29.00-34.00 28.5 27.00-31.00  27.00-31.00 





SHEEP AND LAMBS?: 
SPRING LAMBS: 
Choice & prime* 
ood & choice*. 


31.00-32.00 31.0 


31.00-32.00 
29.50-31.00 30.5 


30.00-31.00 





EWES (Shorn): 
Good & choice*. 
Cull & utility... 


12.00-16.00 
9.00-14.00 





13.50-15.50 13.50-16.00 14.25 
10.00-13.50 9.00-13.00 10.00 





16.00-17.50 
10.00-15.50 


SQuotations on wooled stock based on animals of current seasonal 
weight and wool growth, those on shorn stock on animals with No. 1 and 2 pelt. 
*Quotations on slaughter lambs and yearlings of good and choice grades and 
the medium and good grades and on ewes of good and choice grades as com- 
bined represent lots averaging within the top half of the good and the top 
half of the medium grades, respectively. 


market 
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| Kansas City 1 140 
} Omaha* 
EK. St. Louist 





SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
number 
cen- 


PROVISIONER, 
of livestock 
ters for the 


showing the 
slaughtered at 13 
week ending 





CATTLE 
Week 
ended Prev. 
Week 
Chicagot 
Kansas City 
Omaha 
.. St Louis 
St. Josep! 
ux City 
ta 
ew York & 
Jersey City? 
YkIn. City q 4 
Cincinnati§ 3.17 
Denver pee 8.77 
St. Paul 6,328 8.347 a 
Milwaukee 2,073 1,744 3,051 
Total - T3587 84,826 100,822 
HOGS 
Chicago 30,293 





St. Josepht 
Sioux City 
Wichita* 

New York & 
Cityt 


Jersey 38.164 41.084 
Okla. City*t 9 3 11,075 
Cincinnati§ 14° 
Denvert ..... 11 
St. Paul 2k, 





Milwaukee? 












Total 232,406 283.815 183,680 
SHEEP 
Chicago 2. 1,926 
Kansas City? 4 12,143 
Omaha * 6 6,448 
St. Louist. 3 a A 
St. Josepht 4, 
Sioux City! x 
Wichitat 1, 
New York & 
Jersey all 
Okla. City*! 


Cincinnati§ 
Denvert 

St. Paull 
Milwaukeet 





80.5309 80.038 


*Cattle and calves 

+Federally inspected 
eluding directs. 

tStockyards sales for local slaugh 
ter 

§Stockyards receipts for 
slaughter, including directs 


slaughter, in- 


local 





LIVESTOCK PRICES 

AT LOS ANGELES 

Prices paid for livestock at 
Los Angeles on Thursday 
July 12, were reported as 





shown in the table below: 
CATTLE 

Cows, utility & com'l. .$28.00@28.50 
Cows, can. & cut 

Bulls, utility & com’'l 27.00@31 ‘00 


VEALERS 
Com'l to ch 


$31.00@38.00 


HoGs 
Gd. & ch., 200-240... 23.00 only 
Sows, choice 18.00@ 18.50 


BALTIMORE LIVESTOCK 
Livestock prices at Balti- 
more, Md., on Thursday, July 
12, were as follows: 
CATTLE: 
Steers, gd. & ch.......$33.00@36.00 
Heifers, h. ch. & pr... 37.50 only 
Heifers, ut. & com’l.. Wa 52.50 
Cows, ut. & com'l.... 
Cows, can. & cut. 
Bulls, commercial 
Sulls, cut. & com'l. 


CALVES 
Vealers, gd. & 









prime. .$38.00@ 41.00 


Utility & good «.... 28.00@37.00 
HOGS 
Gd. & ch., 170-230 
Sows, 400/550 
SPRING LAMBS 
Ch. & prime ......... $32.00@33.00 




















CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 


428 13,098 1 
309 14,036 





18 2 
636 1 2,180 
540 20,948 S67 


400 11,000 600 
500 11,500 


2 076 





12,693 nee 


entiin, 
and 1,312 sheep direct to packers 


*Including ‘448 


SHIPMENTS 











Cattle Calves Hogs Sheep 

July 5. 2,891 13 
July 6 2,947 15 
July 7.. . 704 10 
July 9... 30 2.069 
July 10... 5 46 2 82t 222 
July 11... 4,000 100 1,800 100 
July 12... 2,000 4,000 
Week so 

ar 329 
Wk 31 
1950 264 
1949 137 13, 331 

JULY RECEIPTS 
Cattle 
Calves 
Hogs 
Sheep 
JULY SHIPMENTS 

Cattle 31,039 20,702 
Hogs Teese 18,781 
Sheep ; 378 271 





CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 


cago, week ended Thursday, July 12 
Week Week 
ended ended 
July 12 July 5 

Packers’ purch 38,340 

Shippers’ purch 13,548 

Total 51,888 








CANADIAN KILL 


Inspected slaughter in Can- 


ada, week ended June 30: 
CATTLE 
Wk ee d Same Wk 
une Last Yr 





Western Cennte. 11 


10,838 
Eastern Canada... 12 


11,869 





Total ... 24.550 707 





HOGS 
Western Canada. 25,7 
Eastern Canada 





46.193 


Total 72,083 70,442 
SHEEP 
Western Canada. 1,345 





Eastern Canada 1,836 


Total 3,181 4,609 





NEW YORK RECEIPTS 
Receipts of salable live- 
stock at Jersey City and 41st 
st., New York market, for 
week ended July 6: 


Cattle Calves Hogs* Sheep 
Salable 169 1,225 592 al 
Total (inel. 
directs) 
Previous wk.: 


4.889 4,360 20.735 18,128 


Salable 190 1,489 758 1,035 
Total (inel, 
directs) 4.954 5,064 20.571 £ 





*Including hogs at 3l1st street. 





PACIFIC COAST LIVESTOCK 


Receipts at leading Pacifie Coast 
markets, week ending July ! 
Cattle Calves Hogs Sheep 


Los Angeles 5,600 450 1,450 100 
N. Portland 200 230 410 1,415 


S. Francisco ‘850 160 1,500 6,300 





The National Provisioner—July 14, 1951 





Pt 
at p 
ing 
port 





{ 
b 
‘ 
‘ 


TOCK 


the Chi- 
r current 


Sheep 
1,541 
43 
102 
2,180 
867 
600 
OO 1,200 





4,847 
3,778 
7,835 
7,789 





193 hogs 
*kers. 


s Sheep 


1 13 
vi 15 
M 10 
sf) Y 
s 222 
Mw) 100 
0 

8 322 
0 31 
7 264 


6 331 








39 
070 
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Sheep 
591 


18,128 
1,035 
25, 806 
t. 
CK 
Coast 
Sheep 
100 


1,415 
6,300 





PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week end- 
ing Saturday, July 7, 1951, as re 
ported to The National Provisioner: 


CHICAGO 






Armour, 5,421 hogs: Swift, 722 
hogs: W 2.973 hogs: Agar, 
5,745 hogs; Shippers, 10,621 hogs; 
Others, 15,432 hogs. 

Total: 10,117 cattle; 1,628 calves; 


40,914 hogs; 2,607 sheep. 


KANSAS CITY 















Cattle Calves Hogs Sheep 
Armour 959 922 
Cudahy 979 912 
Swift .... 1,142 467 1,749 1,363 
Wilson . 946 ons eee eee 
Others . 4,527 3 6514 1,060 
Total 8,573 1,101 11,940 4,257 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour 3,664 
Cudahy 2.853 g 
Swift ° 3,018 3.960 
Wilson .. 1,272 3,649 
Cornhusker . 44 
Eagle bdee 50 
Gr. Omaha 232 
Hoffman .... 91 
Rothschild .. 304 
Roth 1,011 
Kingan . 1,028 
Merchants .. 45 
Midwest ‘ 35 
Omaha. . > BI 
Union ow 285 . 
Others 9,751 
Total 14,054 32,929 4,319 
E. 8T. LOUIS 
Cattle Calves Hogs Sheep 
Armour 360 1,538 4.002 1,s12 
Swift 1,073 2,197 3,661 1,338 
Hiunter . 371 . 5,619 é 
Heil ° 
Krey . 
Laclede 
Seiloff 
Total 1.804 3,735 21,604 3,150 
8T. JOSEPH 
Cattle Calves Hogs Sheep 
Swift 1,563 9S 5,612 3,408 
Armour 1,129 207 S828) 1,040 
Others 4.080 ow 6.400 2420 
Total 7.672 104 20,540 6.058 
Does not include 4,883 hogs and 
215 sheep bought direct 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour 2,421 & 8,124 230 
Cudahy 2.405 - Tel 273 
Swift . 2.172 2,608 3s 
Others : 271 ° 1 ‘ 
Shippers . 9,100 15 11.805 237 
Total 16,429 21 30,114 1,138 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy 20 


115 1917) 1,085 
Guggenheim v1 > 





Dunn- 
Ostertag. 25 . es 
_... Te 18 400 
Sunflower ” 32 
Pioneer ot 
Excel : 
Others 397 Sh 
Total 1,413 115 2,836 1,170 
LOS ANGELES 
Cattle Calves Hogs Sheep 


Armour 





Cudahy 40 

Swift 10 157 

Wilson 

Acme +t) 

Atlas . ” . 

Clougherty 171 281 

Coast . 156 206 

Harman 171 

Luer ° 215 

Union i 37 ‘ 

United . 189 365 

Others 3.044 $45 3 
Total 5,315 364 «1,446 


OKLAHOMA CITY 





Cattle Calves Hogs Sheep 
Armour 810 200 «1,191 273 
Wilson ... S&S 203 «1,109 924 
Others ... 2 ‘ 793 
Total 1,440 403 3,003 1,197 
Does not include 752 cattle, 653 
calves, 6,680 hogs and 6,415 sheep 
bought direct. 
CINCINNATI 
Cattle Calves Hogs Sheep 
Gal's ..<« ins os a8 134 
Kahn's . . P 
Lohrey 748 
Meyer ... a an 
Schlachter 80 18 
Northside . ; TT aaa ‘ 
Others 1,742 907 10,754 1,603 


Total 1,822 925 11.502 1,827 
Does not include 1,210 cattle, 1,668 
hogs and 250 sheep bought direct 


FORT WORTH 


Cattle Calves Hogs Sheep 










Armour 520 1,034 1,191 2,823 
ae SSD 6O4 89S 3,867 
Blue Bonnet 399 4 139 
aa .. esens 266 os 
tosenthal, 226 ‘ ’ 70 
Total 2.300 1,642 2,228 6,670 
8T. PAUL 
Cattle Calves Hogs Sheep 
Armour 1,384 896 «9,324 3u4 
Bartusch 6O5 . 
Cudahy 697 n71 
Rifkin 1 
Superior 352 as ee rr 
Swift 1 860 13,470 280 
Others . 2.777 1,050 5,922 111 
Total 9.105 3,378 28,716 TOS 


TOTAL PACKER PURCHASES 


Week Cor 

ended Prev week 

July 7* week 1950 

Catth 01,931 109,188 
Hogs : 194,065" 
Sheep nS 102 





*Does not include Denver 


CORN BELT DIRECT 
TRADING ; 
Des Moines, Ia., July 12— 
Prices at the ten concentra- 





tion yards and 11 packing 
plants in Iowa and Minnesota 
were: 
Hlogs, good to choice 


160-180 Ibs 
180-240) Ibs 
240-300 Ibs. 
300-360 Ibs 


21.00@ 21.75 
20.25 21.75 
10. 75@ 20.75 
Sows: 

270-3260 Tbs 


100-550 Ths 16.50@ 18.2 


$19.00@ 21.00 


SIS.T5G 19.0 | 


Corn belt hog receipts were | 


reported as follows by the| 
U. S. Department of Agri-| 
culture: 
This Same day) 
week last wk 
estimated actual 
July 6 40.000 13.000 
July 7 25.000 33,200 
July 9 32.000 41.700 
July 10 35000 32.000 
July 11 36.000 
July 12 33.000 5S000) 


LIVESTOCK RECEIPTS 





Receipts at 20 markets for | 


the week ended July 7, with 
comparisons, are 
the following table: 


Cattle Hogs Sheep 

Week to 

date 168 000 378.000 108.000 
Previous 

week TSO 000 171,000 146.000 | 
Same wk 

m0 174.000 300,000 117.000 
1951 to 

date .5,531,000 14,162,000 3.444.000 
1950 to 

date .5,.929,.000 12.395.000 4,685,000 
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shown in| 








LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specified grades of steers, 
calves, hogs and lambs at eleven leading markets in Canada 
during the week ended June 30 were reported to THE Na- 
TIONAL PROVISIONER by the Canadian Department of Agri- 





culture as follows: 
GOooD VEAL 

STEERS CALVES HOGS* LAMBS 
STOCK Up to Good and Gr. B' Gd. 
YARDS 1000 Ib. Choice Dressed Handyweights 
Toronto $38.35 $35.96 
Montreal 39.61 34.00 
Winnipeg 36.10 36.00 
Calgary » | 34.75 
Edmonton mS 34.50 
Lethbridge : nese 
Pr. Albert 34.75 E 35.00 
Moose Jaw 34.60 5.60 31.50 
Saskatoon 87.00 $5.60 $2.00 
Regina 85.70 35.60 
Vancouver 38.00 40.35 87.50 





*Dominion Government premiums not included 


in name... 


high grade in fact! 








Order Buyer of Live Stock 


L. H. McMURRAY, Inc. 


40 Years’ Experience 
on the Indianapolis Market 


INDIANAPOLIS + FRANKFORT 
INDIANA 


Tel. FRanklin 2927 # Tel. 2233 











Page 45 





ONE ER CE ae 


= 


i 
” 
s 





A Te STL 


ii lainth 2 


5 






MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U.S.D.A., 
STEER AND HEIFER: 


Production & Ma 


Carcasses 
Week ending July 7, 1951 9,331 





BEEF CURED: 


WEEKLY 


rketing Administration) 














INSPECTED SLAUGHTER 


Slaughter at 32 centers during the week ended July 7 was 
reported by the U.S. Department of Agriculture as follows: 





Week ending July 7, 1951 20,201 Sheep 
Week previous .......... 9,468 Week previous .......... 14,670 | NORTH ATLANTIC Cattle Calves Hegs & Lambs 
Game week year ago .... 10,146 Same week year ago .... 1,255 | New York, Newark, Jersey City.... 7,894 9,071 38,164 34,156 
cow: PORK CURED AND SMOKED: Baltimore, Philadelphia ......... -. 4,887 1,508 18,354 1,191 
Week ending July 7, 1951 753 Week ending July 7, 1951 499,298 | NORTH CENTRAL 
Week previous .......... 1,063 Week previous ..... ee Ff Cincinnati, Cleveland, Indianapolis. . 46,390 
Same week year ago 1,606 Same week year ago .... 350,769 Chicago Area ........ mis 2 : 
St. Paul-Wi 
BULL: LARD AND PORK FATSt?: St. Louis Ares 
Week ending July 7, 1951 444 Week ending July 7, 1951 24,048 Sioux City 
Week previous .......... 546 Li ee UU eee 
Same week year ago .... 780 Same week year ago .... PE  .  ne te adsehaecee Coin ,853 
i Iowa and So. Minn.’ .............. 14, 428 
VEAL: 7 LOCAL SLAUGHTER GOUTMMART ...o.cicccsiess. 2 
weer ending July 7, 1951 11,790 CATTLE: 
eek previous .......... 15,440 @ - 9 10% 7 SOUTH CENTRAL WEST® 6,042 46,667 25,476 
Same week year ago .... 13/337 A _ p-—- - 7, 1951 7,894 SOUTH CENTRAL WEST 7 76 
Same week yes or pb es 5 ROCKY MOUNTAIN® 339 14,402 8,402 
LAMBS: aie ™ cree = ii 
eo - Pe acsevesseeres rer 1,360 21,501 
Week ending July 7, 1951 CALVES: 32 Ox! 60.727 3 939 
Week previous .......... Week endina July 7. 1063 9.071 Grand Total ......s0cc0ee- hae ees - 132,089 0,727 629, 146,232 
Same week year ago .... Wook e er £ July ¢, 1% 9.001 Total week ago ....... ‘ tn - 138,325 60,380 7 184,481 
Wee POCVCED ccccsece 10,267 Total same week year ago (otc <aae 168,338 56,443 488. 567 172,270 
MUTTON: Same week year ago .... 10,904 z r 
saad ~ 4Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee, 
Week ending July 7, 1951 1,738 HOGS: Green Bay, Wisc. 7Includes St. Louis National Stockyards, East St. Louis, 
Week previous .......... 2,685 Week endin: July 7, 1951 38,164 | Ill, and St. Louis, Mo. ‘Includes Cedar Rapids, Des Moines, Fort Dodge, 
Same week year ago .... 857 nae 41. ‘ox4 | Mason City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert 
Same oan rear ago rial stip! 26373 Lea, Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., and 
HOG AND PIG: ; ‘ tal *'" | Albany, Atlanta, Columbus, Moultrie, Thomasville, rittes, |< Ga. 7 ee 
7 9 2EP.- So. St. Joseph, Mo., Wichita, Kansas, Oklahoma City, . orth, 
Week wate. cco 20:13 —— ' i Texas. ‘Includes Denver, Colo., Ogden and Salt Lake City, Utah. "Includes 
Same week year ago .... 9730 Week ending July 7, 1951 34,156 | Los Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 
} an oe nll eles a 705 NOTE: Packing plants included in above tabulations slaughtered approxi- 
PORK CUTS: Pounds . ws S80 .... “os, | mately the following pereentages of total slaughter under federal inspection 


Week ending July 7, 1951 1,634,600 


Week previous .......... 1,308,950 


COUNTRY DRESSED MEATS 85.2. 


during: May, 


1951—Cattle, 76.9; 


797 


calves, 63.2; hogs, 72.7; sheep and lambs, 








Same week year ago .... 1,195,146 VEAL: 
Week ending July 7, 1951 3,295 
BEEF CUTS: Week previous .......... 3,406 
Week ending July 7, 1951 17,638 Same week year ago .... 3,671 
Week previous .......... 114,905 
Same week year ago .... 3,966 HOGS: 
Week ending July 7, 1951 6 
VEAL AND CALF CUTS: Week previous ..... Reka 1} located at Albany, 
Week ending July 7, 1951 —_......... Same week year ago .... 3 . a= Raat 
Week previous .......... 13,009 Tifton, Georgia; Do 
Same week year ago .... 988 LAMB AND MUTTON: 
Week ending July 7, 1951 24 
LAMB AND MUTTON CUTS: Week previous .......... 29 
Week ending July 7, 1951 4,375 Same week year ago .... 21 | Week ending July 6...... 
Week previous .......... 14,766 ses? Week previous .......... 
Same week year ago .... 3,826 tIncomplete. Corresponding week last y 





SOUTHEASTERN RECEIPTS 


Receipts of livestock at eight southern packing plants 


Columbus, 
than, 


Moultrie, Thomasville and 
Alabama; Jacksonville and Talla- 


hassee, Florida, during the week ended July 6: 


Cattle Calves Hogs 

1,230 832 4,458 

awe . . 1,660 1,162 3,044 

ear ae ‘ 1,214 757 4,014 











CLASSIFIED ADVERTISING 





POSITION WANTED 


HELP WANTED 


EQUIPMENT WANTED 





SAUSAGE EXPERT 
Up-to-date man with 46 years’ practical and theo- 
retical experience in the manufacture of a com- 
plete line of quality sausage, using, when neces- 
sary, own formulas of piquant seasoning. Also 
hams, picnics, roulettes for smoking, canning, ten- 
derizing, boiling and roasting. Artificial color on 
all kinds of sausage not necessary. Put in an 
excellent system for making uniform quality prod- 
ucts all year round at a minimum cost price. 
Straighten out any sausage trouble in a_ short 
stay. Also willing to teach my life-long trade to 
anyone interested in learning. Will travel to small, 
medium and large plants. Best references. Can 
promise good results. 


W-287, THE NATIONAL PROVISIONER 
15 West Huron St. Chicago 10, IN. 





ATTENTION — WEST COAST PACKERS 
Available, Experienced Operator with a proven 
record as Manager and Superintendent. Considered 
an Expert in Organizing, Processing and General 
Operations. W-229, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





BEEF SUPERINTENDENT: Presently empl 
but desires a change. 25 years’ 
énce in all phases of the packing industry. 
THE NATIONAL PROVISIONER, 15 W. 
St., Chicago 10, III. 





73, 
Huron 





GENERAL or SALES MANAGER desires change. 
Fully experienced in all phases of packinghouse 
plant and sales operations. W-274, THE NA- 
TIONAL PROVISIONER, 15 Went Huron St., 
Chicago 10, Ill 





INDUSTRIAL ENGINEER: 
time standards, plant layout, methods and stand- 
ard costs. Prefer midwest location, W-275, THE 
NATIONAL PROVISIONER, 15 West Huron 8t., 
Chicago 10, Ill 


8 years’ experience 





SALESMAN: Experienced in beef and provisions, 
wishes employment with progressive firm. W-276, 
THE NATIONAL PROVISIONER, 15 West Huron 
St., Chicago 10, Ill. 
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SALESMEN WANTED: Established eastern manu- 
facturer seeks experienced seasoning salesmen for 
established southern territory. Expenses plus com- 
missions, or salary plus commissions. Please men- 
tion age, experience and background in nay. 
Confidential. Good future for right man. 

now! W-271, THE NATIONAL SROVISIONER. 
11 Bast 44th St., New York 17, N.Y. 





WANTED: Two experienced, working foremen for 
four cooker rendering plant. Must be qualified 
and familiar with all operations in plant. State 
experi e in detail, age, previous employers for 
last 7 years, and references. Plant located in 
North Carolina. All information will be kept 
strictly confidential. W-277, THE NATIONAL PRO 
VISIONER, 15 West Huron St., Chicago 10, IIL. 











OPERATOR for frozen food locker wanted. Must 
be capable of taking full charge. Wonderful chance 
for the right man. Plant located near Wichita 
Falls, Texas. Give full details in first letter. 
W-278, THE NATIONAL PROVISIONER, 15 West 
Huron St., Chicago 10, INL. 





WANTED: Competent edible and inedible render- 
ing man for Kentucky plant Give past experi 
ence, and salary desired in first letter. W-279, 
THE NATIONAL PROVISIONER, 15 West Huron 
St., Chicago 10, 1. 





SAUSAGE MAKER wanted. Must know otis busi- 
ness and be able to take full charge of 25,000 Ib. 
production weekly. State experience and refer- 
ences. Top pay for right man. Call or write Louis 
Altberger, 5600 York St., Denver 2, Colo. Phone 
TAbor 7580. 





COMPETENT CASING and spice salesmen with 
good following wanted. Give previous experience 
and references. W-263, THE NATIONAL PRO- 
VISIONER, 11 East 44th St., New York 17, N.Y. 


ake USE These Columns 








WANTED: 5002 stuffer, model 43B silent cutter, 
and an 80003 grinder. EW-20, THE NATIONAL 
PROVISIONER, 11 East 44th St., New York 17, 
New York. 





PLANT WANTED 


WANTED TO LEASE or PURCHASE: A medium 
sized beef and hog packing plant with 3 killing 
beds and rail facilities, and B.A.I. inspection. 
Preferred location Iowan or South Dakota, but 
will consider any place in the midwest. Should 
have room for expansion PW-286, THE NA 
TIONAL PROVISIONER, 15 West Huron St., 
Chicago 10, 








WANTED: TO LEASE OR BUY: BAI eattle 
slaughter plant. Other slaughter facilities de- 
sirable but not required. Give location, descrip- 
tion and terms in first letter. PW-258, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 








WANTED TO BUY: Small rendering plant in op- 
eration, preferably in the south, southwest or 
southeast. Write PW-285, THE NATIONAL PRO- 
VISIONER, 15 West Huron St., Chicago 10, IN 


PLANTS FOR SALE 


MODERN SAUSAGE MANUFACTURING PLANT 
complete with slaughtering facilities and dry ren- 
dering plant, serving 200,000 population, 50 mile 
radius in Northern Florida; producing 20,000 Ibs. 
sausage weekly, capable 50,000 Ibs. Can slaugh- 
ter 100 cattle weekly and 300 hogs, state inspec- 
tion, good quota. FS-250, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 











FOR SALE: Small plant and locker boxes in 
southern Oregon. On 5 acres of ground. Good 
quota of livestock. Large custom slaughtering 
and curing business. A good money maker, small 


overhead. —- at wing $54,000 for all. Il 
— rea for FS-259, THE NA- 


selling. 
TIONAL PROVISIONER. “is W. Huron 8t., Chi- 
a 10, Ill. 
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CLASSIFIED ADVERTISING 


Uniess Specifically Instructed Otherwise, All Classified Advertisements Will Be 
Inserted Over a Blind Box Namber. 


Undisplayed; set solid. Minimum 20 words 
$4.00; additional words 20c each. “Position 
wanted,” special rate: minimum 20 words 
$3.00; additional words 15c each. Count ad- 


dress or box numbers as 8 words. Headlines 
75e extra. Listing edvertinemente 75¢ per line. 
Sepeayed, $8.25 per inch. Contract rates on 
request 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE PLEASE REMIT WITH ORDER. 





PLANTS FOR SALE 


EQUIPMENT FOR SALE 





FOR SALE OR 
LEASE 


modern meat jobbing and sausage 
plant near Riverside, California, in ideal progres- 
sive area, New 7000 sq. ft. Land 
1508 x 231 ft. Sausage room 1600 sq. ft. Equip- 
4 refrigerators, 2 zero rooms, cold rooms, 
office equipment and 
plant fully equipped with tools, tracks, docks and 
ready On main high- 
terri 
and ideal for progressive opera- 
exceptionally 
Write, 


Complete new 


building 


ment 
freezers, 3 insulated trucks, 
machinery, etc. 
to supply and center of lucrative 
tory A bargain 


to operate. 


way close 


bought or leased on 
Quick action important. 


tor. Can be 
reasonable terms. 
or phone 
DR. BEN THOMPSON 
Main St. Riverside, 
Telephone Riverside 338 


wire 


4251 California 





FOR SALE 

Large well established and successful eastern 
business in the heart of large urban population. 
Capacity 500,000 lbs. manufactured product, 800 
cattle, 6,000 hogs, 500 calves, 500 lambs per week. 
Plant facilities ideal for chain stores as source 
of supply. Excellent livestock quotas. Terms can 
be arranged. Write to 

FS-256, THE NATIONAL PROVISIONER 
11 East 44th St. New York 17, N. 





SALE or bonafide LEASE: Small packing 
killing floor combined. In heart of a 
All equipment for manufacturing 
hams and bacon. Also can 
be used for poultry plant. Plenty of cold storage 
space. Reason for selling—wish to retire. Good 
money maker. For further information write FS- 
284, THE NATIONAL PROVISIONER, 15 West 
Huron St., Chicago 10, Ill. 


FOR 
plant with 
city in Texas. 
sausage, loaf meats, 





FOR SALE: Modern inspected slaughter house lo- 
cated 80 miles from Chicago on main highway. 
Two bed killing. Capacity 500 cattle, 1000 calves. 
On 20 acres of land. Modern 5 room house plus 
other buildings. FS-280, THE NATIONAL PRO- 
VISIONER, 15 West Huron St., Chicago 10, Ill. 


MEAT PACKERS — ATTENTION! 
RENDERING EQUIPMENT 

1—Boss 500 ton Curb Press & Pump. 

1—Bose 150 ton Ourb Press. 

2—Albright Nell 5’ x ® Cookers. 

Co. 4’ x 16’ Cooker-Melter. 


1—Mech. Mfg. 
ee rw ED KETTLES 
5—Lee oO .. Stainless Steel. 
29—60, mh oy ga” Alun 
63—20° gal. * 1 } a 
4— 350, miless 


4—Vertical Steet 1 
8—Vertical Steel 9500 ae 
OTHER SELECTED ITEMS 
-a —— % Storage tanks 200 to 800 gals. 
1—S8perr P & F Aluminum Filter Press. 

Seif Aajusting Carton Gluer-Sealer. 
1—Davenport $34 Dewaterer, motor driven. 

Used —~ rebuilt Anderson llers, all sizes 
Send us your 

WHAT HAVE YOU FOR SALE? 

CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row New York 838, N. Y. 
Phone: BArclay 71-0600 





FOR SALE 
Southwark, 1130 ton Hydraulic Press. Excellent 
condition. Priced right for quick sale. Also large 
grease storage tanks. BW-249, THE NATIONAL 
PROVISIONER, 11 East 44th St., New York 
17, N. ¥. 





FCR SALE: 3” x3” new ammonia compressors. 
4” x4” new ammonia compressors. New Freon 
compressors —1 HP. to 3 HP. New all steel lock- 
ers. Immediate delivery. Priced to sell. FS-281, 
THE NATIONAL PROVISIONER, 15 West Huron 
St., Chicago 10, Ill 





8S. bacon slicer—model No. 3, 





FOR SALE: One U 


$1600.00. One U.S. bacon slicer—model No. 3, 
$2000.00. Can be inspected in Philadelphia. Offered 
AS 18S, WHERE IS, subject to prior sale. FS-283, 


THE NATIONAL PROVISIONER, 
St., Chicago 10, Ill. 


15 West Huron 





FOR SALE: 1949 Diamond 
tion, for meat or meat products. 
ton. 12500 miles, insulated box, 
unit. N. W. Meat Products, Inc., 
Ave., Mason City, Iowa. 


T Truck, A-1 condi- 
Model 306-14% 
modern cooling 
616 8. Federal 





GOVERNMENT INSPECTED, quick frozen meat 
plant, metropolitan New York, gofhg business, ex- 
cellent acceptable retail package trade name. 
Principals only. FS-269, THE NATIONAL PRO- 
VISIONEER, 11 East 44th St., New York 17, N.Y. 


BUSINESS OPPORTUNITIES 








Efficient German exporter wants connection with 
big buyers of canend ham and hot dogs for barter 
shipment from the USA of salted bacon, belly 


pork, lard and = guts Schlachthausprodukten 
ti.m.b.H, w. G Winkel, 27 Wolfratshauser- 
strasse, Munich, Germany. 





Livestock Buyers and Sellers 


Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 


M & M Publishing Co. 
P. O. Box 6669 Los Angeles 22, Calif. 


BEEF *« CATTLE + SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent * Order Buyer 
Broker * Counsellor * Exporter * Importer 


407 SO. DEARBORN ST., CHICAGO 5, ILL. 
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ANDERSON EXPELLERS 


All models. Rebuilt, guaranteed, or AS IS. Pit- 
tock and Associates, Glen Riddle, Pennsylvania. 





BONE CRUSHER: ‘Oil Wast Saving Co."’, 

year old, used four hours. FOB Philadelphia, Pa. 
HYDRAULIC PRESS BASKET—18” x 24" inside 
measurement. FS-270, THE NATIONAL PRO- 
VISIONER, 15 West Huron 8t., Chicago 10, Ill. 





FOR SALE: Buffalo meat chopper 27”, 5 H.P. 
A.C. motor. Excellent condition Must sell. 
FS-203, THE NATIONAL PROV ISIONER, 11 
Ea@t 44th St., New York 17, N. 





WET RENDERING COOKEnr and boiler for small 
plant, in good condition. Write L & T Provision 
Company, Elliston, Virginia. 








@ PACKINGHOUSE EQUIPMENT 
© SAUSAGE MACHINERY 


@ ICE MACHINES 


For dependable used machinery and 
equipment... and reliable service: 


Write, Wire or Phone 


Aaron Equipment Co. 


1347 Se. Ashland Avenve 
CHICAGO 8, ILL. . CH 3-5300 


BARLIANT’S 


! 
~.\4s-)~=60 WEEKLY ~ SPECIALS! 
7 | rs We list below ¥ come of our ouvert 


gon ei 
Sausage & Smokehouse Equipment 
sne—qamhaae STUFFER: Globe, 200§ cap., 
fy pliton ee horns, 
a new pis GOED cc vccecccecece $ 595.00 
= 32, with 4 
NEW NEVER Uskp ‘ Ae X ace v 


pw — Sa ailable 
“na Sree meee 


motor Co eesesesoecessees 
2369—GRINDEN: Boss $261, 
— Buffalo $3, motor driv 





e with 5 HP. 


650. 
3710— XER: Buffalo 2. “i008 cal belt driven 
3037—MIXER: Boss $7. 100$ cap belt driven, Sane 
aa N | DERINDER: Calvert, slightly 
tainless top table an oe \ 
3501 SMOxESTICK WASHER: ok $5M" ig. — 
h 1 HP. motor, speed reducer ....... 875. 


3328— SAUSAGE SMOKESTICK ‘CAGES: 
*x36"x50" high, 4 sta 








3924 Dw TANK Advance, 

(NEW—NEVER USED) | 
3941—KETTLE: nm 200 

jacketed 100% pressure 

USED) ........ ~ peereccvcccccorecsoeses 

Lard @ te 

3665—COOKER: 5x10 horizontal, welded steel 

construction, solid dished heads 

feed, with 30 HP, motor & starter, gear 

— drive, thermomet 
3631—COOR ER: 439" reid “Oil 

GE an ve ncceneqnascennceanoeoccsboosde 
3222—COOKER: Boss 4x7, 10 HP. motor = 


required, “ sesentiy reconditioned, has 
dome extension, special chain drive, ball 
bearing gear, new — & shell, excellent 














onan cond. i Gl sacsssasnencotnsan 1800.00 
3945—COOKER: Boss ro with 20° HP" motor, 

new a ovcgscsccagecsbonns 1850.00 
38797—HYDRAULIC PRESS: Anco. %14, 300 

—, ew 4 curb, pow pump, with 

pistes ping SES -cncncsicaness eae 3750.00 
s032—HYDRAULA PRESS Dupps 300 ton, 

MD a000ntenasevenes 0 cnsceaaans 1650.00 
wer! + zn TR. : W—IN ORIGINAL 
2091—EXPELLEt: Anderson Bus, with 2 mo- — 

ering apparatus ......... ° 6000.00 
3929 _EXPELLERS Anderson B.B., 34” 
= apparatus with 20 HP. motor, 
eee e rece ee seeresveserssesessesensoses 3500.00 
3028—Hod ee & ee 15 C.R.8.C., re- 
oe motor, arranged for motor 
ive with roller chain, like new condi- 
s i ee MD. .igss cee ashbbeensacnand 1850.00 
3776—FILTER PRESS: Anco. $221, 24x24”, 
40 plates, yd recessed, like new ....... 1100.00 
3944—-FILLER: Anco, $701 Harrington, single 
one valve & for low pressure operation 
EW—IN ORIGINAL CRATE) 50.00 
3926—TALLOW DRUMS: (500) 50-55 
CONE ga nnn tes ccccesecesss 4.00 
3946—WET RENDERING UNIT: “a 
Boiler, Vertical Cooker, (2) Uortent s 
dering Tanks, little used...... request 
Kill Floor 
3690—GRATE DEHAIRER: Boss $48, bars, 
11 four star point each containing 4x9” 
scraper belts, 5 motor, roller 
chain drive, excellent cond. .......... «++ «$1350.00 
3450—SAW & SPLITTER: Best & Donovan, 
combination > Lm saw & carcass 
splitter, used 1 year ......csessoessesecs 735.00 
3334—BAND SAWS: 1), Do-Ail, motor driven, 
NEW—IN ORIGINAL CRATES) 495.00 
3938—-BAND SAW: Biro Model AAI, 6 “ate 
blades, 5 years old ......... ee 
3880—BAND SAW: Sum Vv Va 
excellent cond. ......... 


3695—DOUBLE eg 
a steel fligh 


2959—BONE SAW: Globe 2 HP. 
_ 


" bidioeions 
3934-—-WRAPPER: Hayssen automatic 5” to 9”, 
Af a. frozen fi » cap. 40 pkgs. per 


3940 AMMONTA COMPRESSORS: (2) (NEW) 
T%x7 York, complete with 50 HP. 
Ce Oe MED vc vcgcrecveneedetecs 
3943-—CONVEYOR: Anco. 30’ endless, side fin. 
ger, complete with motor & starter (NEW) 850.00 


DISPLAY ROOMS and OFFICES 


1401 W. Pershing Rd. (39th St.) 
U. S. Yards, Chicago 9, Ill. 
CLiffside 4-6900 


BARLIANT & CO. 


e New, Used & Rebuilt 
e Liquidators and Appraisers 


4650.00 
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Carlots 





DRESSED BEEF 
BONELESS MEATS AND CUTS 
OFFAL e CASINGS 


SUPERIOR PACKING CO. 


CHICAGO ST. PAUL 


ADVERTISERS. 


in this issue of THE NATIONAL PROVISIONER 














A COMPLETE VOLUME 


of 26 issues of THE NATIONAL PROVISIONER can be 
easily filed for reference to items of trade information or 
trade statistics by putting them in our 


MULTIPLE BINDER 


Simple as filing letters in an ordinary file. No key, nothing 
to unscrew. Slip in place and they stay there until you 
want them. Looks like a regular bound book. Clothboard 
cover and name stamped in gold. Priced at $3.25, postpaid. 
Send us your orders today. 


THE NATIONAL PROVISIONER 
15 W. Huron Street * Chicago 10, Ill. 




















ELIN'S 
ORIGINAL PHILADELPHIA SCRAPPLE 
HAMS - BACON - LARD + DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 


4142-60 Germantown Ave, 
PHILADELPHIA 40, PENNA: 























BLACK HAWK 


THE RATH PACKING CO., 
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Es an vr 04:5 05 game's <ehn beatae Third 

Allied Manufacturing Rs Sedidhe> castéghéuwhes £00k80 as - ee 
i i ee on tog id ig wie tae wnt a 4’ G 30 
ON 6 oo wins. 6 hk 0 K.vd Wawa vulva’ 6 
POI SO OE OE GB ons ea coccnccebbcctisdvaece 38 
ink on baat ebdebe tc deci <dens 27, 47 
er re s,s ce onbclend eae enpavencuc : 25 
PUNE TPO, GB, ones oc ce ccccaccccccccccsonccce. 33 
Celanese Corporation of America.................00c0eeeeee 3 
Cincinnati Butchers’ Supply Co., The............. 5 
Cleveland Cotton Products Co., The............. 21 
Cornell Paperboard Products Company Se nen Sree op o ot 
Daniels Manufacturing Company................ wa — 
Deming Company, The............... Sheeunedinanes <a 
Exact Weight Scale Company, The........... ae 
IE Bias 0 4. .9-Grn ane acted da ‘ 20 
ee ee a wk ceeanews 4 ..48 
Fowler Casing Co., Ltd., a RiewiaSaen es 36 
French Oil Mill Machinery Company. . vines ; er 
Globe Company, The............... , poerien x 12 
Great Lakes Stamp & Mfg. Co. .................. ..31 
Gwaltney, P. D. Jr., & Co., Inc. ....... 38 
i Se RS so. stale esbencesedeetsbecn 36 
, MA. 64d ccceceveersevecceeés we 21 
EEGey MEG BOOUECOE, BMG. 22. ccccccccccccececs vans cae 
Hudson-Sharp Machine Company.............. ou Lae cane 
Baeeet, MemmeeeeeEee Ce, ow. ccc cssccsscsccnes yer 
Be TN CUED, 2. cece rcccccicrsccves Pe ee 
Hygrade Food Products Corp. ..................05. 45 
a ee RS Sine 5 chee nagee hada pm eelb hid dad 33 
Josam Manufacturing Company..................050c0cues 37 
Kahn's, E. Sons Co., The.......... phe a alates . : 35 
Kalamazoo Vegetable EE. sadcavesceye aed eet 11 
Kennett-Murray Livestock Buying Service.... ‘i .43 
eS ain Soa payee Swe Wel aes shahe man as nie 34 
SE TE bene Snewoseweneewn 42 
Lancaster, Allwine & Rommel......................45. 27 
Mayer, H. J., &  ~ ES ee = ee 
McMurray, a ED, aah Can bh ane ew seabw bed F ..45 
Meat Industry Suppliers, aude ondnbbavines ookes namaste 22 
Mitts & Merrill......... icubAlecudie bbe dae tiaen was .40 
Oakite Products, Inc. ......... MitebGncitnas deel 36 
Omaha Packing Co. ............. rSeuedeee . Fourth Cover 
Paterson Parchment Paper Company......... re ee eee ee 28 
Preservaline Manufacturing Company...... ....+... First Cover 
Reth Packing Co., Tite. ....ccccccccces ..48 
Reynolds Electric Company...............-e0+-- .40 


Smith’s, John E., Sons Company. ... 
Sparks, H. L., & Company..... 

i Me ai Eee eeeeCieseevsebbs obetcecenecensete ss ated 
Standard Casing co. Inc. 


Stange, Wm. J., Ditch aakekaeketpanedwatenn bee 
Stedman Foundry rs achine Company, Inc. ..............+. 
Pe UE scccccccccaccoscvensscesesbese 8 
WEE We cbs cr rriceedoosevessesndsaesseoeset 48 
Ween Bends Pemieste Ca. .nccccccccccssccesescces wahhend ice 
es SD Ses RD GOO, ccc ccccccccscccccccdevcses 26 
Vegetable Juices, Ime.’ 2... .cccccccvcccccccsccccsccccceces .36 
Weiller, Jack & Co. ....cccccccescceces Fog tere ee 
es GE Wi, BED knees ccaesees si Giievacks ates oe ae tae aoe 


While every precaution is taken to maure accuracy, we cannot 
guarantee against the possibility of a change or omission in 
this index. 











The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 


opportunities to you which you should not overlook. 


The National Provisioner—July 14, 1951 
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cl POW-R-PAK RENDERING COOKER 
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— 
Cole Rendering Werks 


SERVING NO@THEASTERN IOWA SINCE 1906 











@OIAL 2-1394- 
® WATERLOO, IOWA 


March 24, 1951 


The Alloricht-Nell Co. 


Chicago, Illinois 


jentlemen: 


As you know, four years ago we installed your first 
ANCO Pow-f-Pak Cooker. we were so impressed with its 
completely noiseless operstion and the fact that we 
spent nothing for maintenence, except to change the 
oll twice 9 yeer, that when we were ready to install 


two more Cookers 8 yeor ago, we insisted on ANCO 
"Pow-R-Paks". 


These Cookers were essy to install because the drive 

requires smsll spsce 9nd no extre supporting pier. 

The elimination of the motor coupling cut out an old- 

time expense. The round egitator sheft with machined 

psddles and caps held by bolts sand fitted keys have ‘. NC - 

proven very successful, as we heave not hed even one j 

come loose. - 
ig 

/ 


Pow. p-pak 


We sre proud of the installation and ere sending you 
photographs of our ANCO Pow-K-Psk Cookers in operation. 


Yours truly, 


Fj 
Ah nerd fAdray- 
~ Mamagu 0 
ee sae 
THE ALLBRIGHT-NELL CO. 






5323 S. WESTERN BLVD., CHICAGO S,!ILLINO!IS 
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CIRGLE-U 


DRY 


THURINGER 


*/ accom YOU OF A KIND 
TO MEET EVERY TASTE AND 
NEED OF YOUR CUSTOMERS! 
“ 


Oo. Vassure you oF more 
cinch — 
cervel4 


SALES PER CALL MORE 
B. C. CERVELAT sacha 


ot PROFIT PER SALE: 
b- PEPERONI 


a 


Re Ser 


POS OAPI Ot f+ BE Fae pee HRS 
oe tt | ae ste Jab ble Sak 0 eal cca cay ee ne 


Consumer tastes in dry sausage vary 
widely. You appeal to all of them .. . to 
every market . . . when you offer Circle- 
U’s wide variety to your customers. 


The top name and top quality of 


Circle-U assure you and your custom- 
ers of a continuing profitable business. 
Let this fast growing line go to work for 
you. Se.' Vircle-U Dry Sausage along 
with your regular sausage line. 


It will pay you to get acquainted with Circle-U. 


Ask our representative to call today! 


Circle-U Dry Sausage 


OMAHA PACKING COMPANY 
P. O. Box #214, St. Louis, Mo. « South St. Joseph, Mo. 











